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Introduction.

The Ninth Session of the Codex Committee on Processed Fruits and
Vegetables was held at the State Department building under the chdirman-
ship of the United States, with Dr. Floyd F. Hedlund in the chair. The
Committee learned, with deep regret, of the death of Mr. Fitzhugh L.
Southerland, the former Chairman of the Committee, and observed a minute's
silence in his memory. Representatives and observers from 26 countries:’

~~and observers from 6 international organizations attended the session.

The list of participants appears as Appendix I to this report. The
participants were welcumed by the Chairman, Dr. Hedlund, and by

Mr. George Grange, U.S. Codex Coordinator and a Vice Chairman of the
Commission. Mr. Grange briefly reviewed the circumstances in which the
Commission at its last session decided to refer back to the Committee"
for examination a number of standards which had been before it at

Step 8. He also briefly reviewed the deliberations of the last session
of the Executive Committee held in May 1972 concerning the concept of
acceptance with minor deviations. The Committee expressed its apprecia-
tion at the fact that the U.S. authorities had been kind enough to
provide simultaneous 1nterpretat10n facilities at the session in
Spanish as well as in English and in French.

Adoption of the Agenda.
The Committee adopted the Provisional Agendé.

matters in Reports of Codex Meetings Held Since the Eighth Session of
the Comnittee which Concerned the Uork of the Committee.

The Committee took note of the contents of the relevant paragraphs in

“the Report of the Eighth Session of the Commission. As at previous

sess1ons, the Committee agreed that it would be best to consider the
remarks in the Reports of the Eighth Session of the Codex Committee on
Food Hygienec, the Sixth and Seventh Sessions of the Codex Committee on
Food Labelling, and the Seventh and Eighth Sessions of the Codex Committee
on Food Additives relating to the standards which were before it for
consideration, when it came to discuss the standards individually.

Reconsideration of Standards at Step 7.

The Committee reexamined the Standards for Canned Plums, Canned Raspberries,
Canned Fruit Cocktail, Canned Mushrooms, and Canned Asparagus in the light
of government comments rcceived thereon, and in the manner prescribed by
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the Commission at its Eighth Session. The standards, as revised by
the Committee, are contained in Appendices to this Report. The main
points emerging from the Committee's deliberations are set out here-
under. , » ' "

Standard for Canned Plums Reconsidered at Step 7.

Product Definition

The Committee noted the statement of the delegation of the Argentine,

that in the Argentine the addition of seasonings or flavouring ingred-

ients to the product was not permitted. The Committee decided, however,

not to accept the proposal of the delegation of the Argentine, which was
supported by the dclegation of France, that the use of flavourirg ingred-
ients in this product be not permitted. The Committee drew attention .-
to the fact that the use of flavouring ingredients was optional, that

there was a substantial demand for the product packed with such ingredients,
and that many of the previously adopted standards contained such a
provision. The Committee also noted a further proposal of the delegation
of the Argentine that the heat treatment be applied after the sealing of
the product and not before. The Committee drew attention to the fact

that a provision permitting heat treatment before or after the sealing

of the product in a container had already been the subject of detailed
discussion at previous sessions of the Committee and had met with the
approval of the Commission. It was pointed out that modern technology
enabled the product to be heat treated before being sealed in the

container in a manner which prevented spoilage. The Committee, therefore, N
made no change in the text of the Product Definition., The delegation
of the Netherlands proposed to subdivide the seven varietal types of
plums mentioned in the standard into two categories according to the
sugar/acid ratio. The delegation of France associated itself with this
proposal.

Styles

The Committee took note of the proposal of the delegation of the Argentine
as set out in its written comments and agreed that this subsection needed

to be more clearly defined. The Committee agreed to amend the subsection

as follows: -

(a) Whole peeled with or without pits; . R

(b) Whole with peel with or without pits; N

v

(c) Halves (cut into two approximately equal parts), peeled without
pits; and L

(d) Halves (cut into two approximately équal parts), with peel,
without pits. : : '
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Packing Media

The Committee noted that, in their written comments, the delegations of
Argentina, Belgium, Federal Republic of Germany, France, Morocco,
Netherlands, Norway, and Yugoslavia were in favor of reducing the number
of syrup strength categories to two categories, namely Light Syrup and
Heavy Syrup. The delegation of Poland also indicated that it favored two
syrup strength categories. The delegations of Australia, United Kingdom,
and United States of America in their written comments favored the retention
of four syrup strength categories. The delegation of Trinidad and Tobago
also indicated that it favored the retention of four syrup strength
categories. During the course of the discussions, it became evident

that the bulk of the trade was in canned plums having a syrup strength
ranging between 15° and 25° Brix or, in other words, in Light Syrup and
Heavy Syrup. Taking this into account, as well as the established
practice in a significant number of countries, which provided for two

main syrup strength categories, namely Light Syrup (in the region of not
less than 150 Brix) and Heavy Syrup (in the region of not less than 190
Brix), the Committee agreed that the general acceptability of the standard
would be enhanced by providing for two basic syrup strengths. The
Committee agreed, therefore, to provide for Light Syrup (not less than

159 Brix) and Heavy Syrup (not less than 19° Brix). At the same time,
however, the Committee recognized the need for accommodating those countries
which packed plums in packing media having a syrup strength of as low as
11° Brix, on the one hand, and higher than .25° Brix, on the other hand,

as provided for originally in the standard. With this object in view,

the Committee agreed to provide for the use of two additional and

optional packing media, namely

(i) a packing medium of not less than 11° Brix but less than
150 Brix which could be designated as 'water slightly
sweetened' or ''slightly sweetened water'" or 'extra
light syrup", and

(ii) a packing medium of more than 25° Brix which could be
designated "extra heavy syrup", '

where such is not prohibited in the country of sale.

As regards the provision which permitted the use of the optional packing
media when not prohibited in the country of sale, the delegation of
Canada stated that it was not in favor of restrictive non-tariff trade
barriers and that it regarded this provision as being such. The delega-
tion of Canada further stated that as a trading nation it could not
support what it regarded as barriers to trade. The Committee noted the
Canadian comment.
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The delegation of Poland considered that it would be preferable to express
in this and the other standards under consideration the syrup strengths in
terms of percentage of sucrose as determined by refractometer. It was
pointed out, however, that it was clear from the methods of analysis

‘endorsed for syrup measurements that the result would be expressed as

percentage m/m of sucrose which is equivalent to degrees Brix.

Having agreed to provide for two basic syrup strengths, and for two
additional packing media as described in the preceding paragraph and
having decided aftera full. exchange of views not to alter the Brix
figures, the Committee agreed that it wculd be desirable to revise the
layout of the séction on packing media to bring it into line with that
which had been agreed upon at the Eighth Session of the Committee in the
Standard for Canned Pears. The Committee agreed that the redraft should
be such as to provide for packing media consisting of water, water and
plum juice, plum juice, a combination of fruit juices including or not
including plum juice, and water and a combination of fruit juices
including or not including plum juice. It was agreed, in connection

with the packing media, water and plum juice, and water and a combination
of fruit juices, that it would be necessary to draw a distinction in

the labelling section between the resultant packing medium which contained
more fruit juice than water and vice versa.

Colour
The Committee amended this provision to read as follows: 'The colour

of the product is normal for the variety canned, taking into consideration
any added artificial colour.

Defects and Allowances

A number of delegations wished to provide for certain changes in this
section, but after some discussion, and as this subject had been considered
in detail when the standard had last been considered by the Committee,

the Committee decided not to make any change. The delegation of the
Argentine stated that it wished to be on record as favoring a reduction

in the tolerances for blemished plums and for other defects.

~ Food Additives

‘The Committee noted that the provision on colours had been temporarily

endorsed. The delegation of the USA stated that it did not permit the
use of artificial colours in this product and expressed some concern
that the use of Ponceau 4 R was permitted. The delegation of Poland was
opposed to the use of artificial colours in all canned fruits and
vegetables. The delegation of Norway reserved its position regarding
the use of Ponceau 4 R and Erythrosine. The delegation of the Argentine
stated that it was opposed to the use of colours and flavours in this
product. The Committee also accepted the view of the Codex Committee on
Food Additives that in the provision on natural flavours the words
"except those which are known to represent a toxic hazard" should be
deleted as they were considered to be redundant. The Committee also
thought it appropriate to delete the word "natural" in the heading
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" "Natural Flavours", since natural and identical synthetic equivalents

were covered. The attention of the Committee was drawn to the fact
that-the Commission at its Eighth Session had agreed that a provision

. on acidifying agents--the same as in the Standard for Canned Strawberries

--should be included in this standard. The Committee considered
that the sugar/acid ratio in this product was such that the use of

. acidifying agents did not appear to be necessary. The Committee was
_ not aware which delegation at the Committee's Session had proposed the

inclusion of acidifying agents in this product and in the absence of any
technological justification for the use of acidifying agents in Canned
Plums the Committee decided to include the provision on acidifying agents
in square brackets in the standard, and to bring its views on this subject
to the attention of the Commission.

Hygiene

This section was amended in accordance with the decisions of the Eighth
Session of the Codex Committee on Food Hygiene (para. 13-15; ALINORM 72/13).

Minimum Drained Weight

The delegation of France considered that the minimum drained weight
figures provided for in the standard were too low and considered that
they should be raised to 53% for whole styles and 59% for half style
Other delegations in view of the long discussions on this matter in
other years, and their experience in this particular field, felt

that the wording in the present standard was quite satisfactory. After
some discussion the Committee decided to make no change in the standard.
The delegation of France, which was supported by the delegation of the
Netherlands, wished its position to be recorded.

~ Labelling

The Committee noted that subsection 6.1,1 of the standard had been

"amended editorially and endorsed by the Codex Committee on Food Labelling

at its Sixth Session. The Committee considered, however, that even

the amended version of this subsection-did not bring out the intent of
the Committee as clearly as it should. The Committee, therefore, revised
this subsection in the way indicated in the revised version of the
standard attached to this Report. In the part of this provision which
provided that Greengages, Damsons, Mirabelles, and Cherries need not be
accompanled by the word '"plum', where the omission of the word "plum"
would not mislead or deceive the consumer, the’ Committee considered that
"Cherry plums'" would always have to be described as cherry plums on

the ground that the omission of the word '"plums'" in this context could
possibly mislead or deceive consumers. The Committee agreed that the
labelling section of the standard should be editorially revised along
the lines agreed upon in the case of the Standard for Canned Pears, due
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account being taken of the revised version of this standard so far as
packing media is concerned. The Committee considered the question of
whether it was right that, in the case of a packing medium consisting of
water and plum juice or water and a combination of fruit juices, the

label should state that the product was packed in water, with no reference

being permitted to the fact that there was some fruit juice present in
the packing media.

In this connection the U.S. delegat1on explalned that some years ago

when the idea of packing fruits in their own juices was advanced, it

was recognized in the USA that a reference to fruit juice on the label
would have appreciablc sales appeal. In order to ensure that this appeal
would be warranted, the decision was made to permit reference on the
label to juice only when all-of the 11qu1d packing medium was juice.

Any added water whatever forfeited perm1551on to refer to juice on the
label. This philosophy was reflected in the standards dealt with by

the Committee. The U.S. delegation continued and pointed out that this
had now generated some difficulties. Flrstly, it proscribed the use of
11qu1d sweeteners, e.g. glucose syrup, with juice packs. Secondly,

as juices different from the fruit with which they are ‘packed came into
use, the need to use concentrated Ju1ces arose. For example, pears might
be packed in Oregon with Concord grape juice from New York. This required
the use of water for reconstitution. Further, some of the juices might

be strongly flavoured and give the best flavour characterlstlcs when
diluted and sweetened.

It was technically incorrect to designate a packing medium as "In Water"
or "In Light Syrup" when in fact much - or perhaps nearly all - of the
liquid phase was actually fruit juice. A more forthright approach

would be to permit both water and juice with a clear and truthful
declaration on the label. The Committee agreed with this suggestion and
decided that the relevant labelling provision should be redrafted to
permit mention of juice as well as water and also to indicate clearly

to the consumer which of the two - water or juice - was preponderant

in the packing medium.

The delegation of Canada considered that if the juice used in the
packing medium was a reconstituted juice, this fact should be indicated
on the label. It was noted, however, that the standards for fruit juices
being developed by the Joint ECE/Codex Alimentarius Group of Experts on

Standardization of Fruit Juices did not require that the fact of reconsti-

tution be included as part of or in close proximity to the name of the
product, but they did require that it be mentioned in the list of ingred-
ients. The Committee agreed that if the juice was reconstituted this
fact should be indicated in the list of ingredients.

Nef Contents

The delegations of Argentina and Japan stated that in addition to the
declaration of net contents they considered that a declaration of the
drained weight of the product should be mandatory.
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Methods of Analysis and Sampling

An appropriate modification was made to the subsection dealing with
determination of drained weight to correct the literature reference.

Status of the Standard

The Committee agreed to advance the Standard for Canned Plums to Step 8
of the Procedure. In response to the Commission's directive at its
Eighth Session, the Committee also considered that the standard was
ready for advancement to Step 9.

Standard for Canned Raspberries Reconsidered at Step 7.

The following were the main points emerging from the Committee's considera-
tion of the Standard for Canned Raspberries. The Committee agreed to
revise the section on packing media in line with their decision relating
to syrup strengths for canned plums, that is to say, that two basic

syrup strengths would be provided for with two additional optional

packing media. The delegation of Canada entered the same reservation

as it did in connection with the Standard for Canned Plums.

Syrup Strengths

The delegation of the USA stated that in their opinion the figures for
syrup strength were too low, as they used a heavier syrup for cannsd
raspberries than for canned plums and, therefore, proposed the figures
of 15° Brix for Light Syrup, 20° Brix for Heavy Syrup and 27° Brix for
Extra Heavy Syrup. Some delegations considered that the standard was
satisfactory as drafted. After considerable discussion the Committee
agreed to amend the figures as follows:

Not less than 15° Brix for Light Syrup
Not less than 20° Brix for Heavy Syrup

In addition, the Committee agreed that the minimum Brix value for the
optional packing medium, Extra Heavy Syrup, should be changed from 250
to 260 Brix. The other optional packing medium of not less than 110
Brix remained unchanged. '

Defects and Allowances

The delegation of France, supported by the delegation of Argentina,
expressed the view that the tolerances for defects and allowances were

too high. The delegaticn of France proposed that the maximum limit for
blemishes should be no more than 5% by weight of drained raspberries and

no more than 20% for crushed or broken berries. They also proposed

that the total amount of defects for blemished, crushed or broken berries

be reduced from 25% to 20%. The delegations of Canada and Poland considered
that there was no need to amend this section as in their opinion it was
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entirely satisfactory. The delegation of the USA, supported by the
delegation of Australia, proposed that the total figure for defects be
raised to 30%. The Committee agreed to reduce the maximum limit for
blemished berries from 12% to 10% and decided to leave the remainder
of this section unchanged.

Food Additives

The delegation of Canada questioned the need for the use of acidifying
agents in canned raspberries. The Committee agreed that there did not
appear to be any technological justification for these ac1d1fy1ng agents
in this product and, therefore, decided to delete this provision from the
Food Additives section.

Colours

The delegation of Poland reserved their position as regards the use of
colours, as these substances were not permitted to be used in their
country. The delegation of the USA reserved their position as to the use
of Ponceau 4 R for toxicological reasons. The delegation of Norway
reserved its position as to the use of Ponceau 4 R and Erythrosine as
these colouring matters were not allowed according to its national regula-
tions. The Committee noted that the colours listed had been temporarily
-endorsed.

Hzgiene

This section was amended in accordance with the decision of the Eighth
Session of the Codex Committee on Food Hygiene. (Paras. 13-15 of
ALINORM 72/13.) ‘

Labelling

It was agreed that the labelling section should be revised along the
lines agreed upon for canned plums, taking into account the amendments
which were made in the section on pack1ng media regaxrding the various
combinations of water and juices constituting packing media. The delega-

‘tion of Norway, supported by the delegation of Trinidad and Tobago,

proposed that an additional section be included in this section requiring
a declaration of the amount of sugar present in the product. It was
po1nted out that it would be difficult, from a practical point of view,

~to give a meaningful declaration on the label, as the amount of sugar

would vary according to the maturity of the berrles and the ratio of
fruit to packing media and that, if such a course were to be followed, a
declaration of the amount of calories would probably be more useful to
the consumer. The Committee agreed to leave the text unchanged

-Country of Origin

The delegation of Argentina reserved their position on the provision _
relat1ng to Country of Origin, as their regulatlons required the country
of origin to be declared. '
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strengths and two optional packing media, with the proviso that only
juices from the five permitted types of fruit would be allowed. The
delegation of Canada stated that in view of the increasing demand for a
greater choice of syrup strengths in canned fruits, they saw no reason for
restricting these syrups as was, in their view, done in this standard,

. and they, therefore, reserved their position on this matter.

Defects and Allowances

The delegation of Argentina stated that subsections (c), (d), and (e)
should be deleted as food products containing such extraneous materials
were not permitted in their country.

Food AdditiveS

The Committee took note of the request of Belgium in its written comments
to allow for the use of sulphur dioxide as a preserving agent up to a
maximum level of 10 mg/kg. It was also noted that this process was
restricted to non-red fruits. The Committee was not persuaded as to the
need for such an additional provision and decided not to permit the use of
sulphur dioxide in the standard.

The attention of the Committee was drawn to the report of the Codex
Committee on Food Additives (Appendix II, ALINORM 71/12) in which that
Committee had considered that the words, ''except those which are known to
represent a toxic hazard" were redundant and should be deleted, and that
the title "artificial flavours" should also be deleted as the flavours

in question were natural. The Committee agreed to amend the standard
accordingly.

It was also noted that the Codex Committee on Food Additives had. temporarily
endorsed the use of ascorbic acid and had requested this Committee to
propose a maximum level for this additive. In this connection, the

- Committee -agreed with the proposal of several delegations to allow for a

maximum level of 500 mg/kg for L-ascorbic acid.

Hzgiene

This section was amended in accordance with the decisions of the Eighth
Session of the Codex Committee on Food Hygiene (ALINORM 73/13, paras.
13-15).

"Labelling

The Committee agreed to revise the labelling section, as appropriate, due
account being taken in particular of the changes made in the section on
packing media. The delegations of Argentina and Japan stated that in’
addition to the declaration of net contents they considered that a declara-
tion of the drained weight of the product should be mandatory. The :
delegation of Argentina also stated that the declaratlon of Country of

Origin should be mandatory.
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Net Contents

The delegations of Argentina and Japan stated that in addition to the
declaration of net contents they considered that a declaration of the
drained weight of the product should be mandatory.

Status of the Standard

The Committee agreed to advance the Standard for Canned Raspﬁerries to
Step 8 of the Procedure. The Committee also considered that the standard
was ready for advancement to Step 9. '

Standard for Canned Fruit Cocktail Reconsidered at Step 7

The following were the main points emerging from the Committee's considera-
tion of the Standard for Canned Fruit Cocktail.

Product Definition

The delegation of Argentina and Japan requested that apples be added to
the types of fruit which were allowed in Canned Fruit Cocktail. The
delegation of Japan drew the attention of the Committee to the written

proposals of Austria, Hungary, and India which had been submitted at

earlier sessions as well as to the written proposals of Argentina, Belgium,
and France, who had also requested the addition of apples at the present
session. Belgium and France had also requested that several other types -
of fruits be provided for in the standard. The delegation of Australia
recalled that this matter had been thoroughly discussed at the Committee's
Eighth Session (para. 14(a) of ALINORM 71/20) and stated that Canned

Fruit Cocktail was a long established product of well known composition
internationally and contained mixtures of only five fruits: peaches, pears,
pineapples, grapes, and cherries and indicated that the position was
similar in their countries, and pointed out that the proposals of the
countries who wished to include other types of fruit could be accommodated
in the draft Standards for Canned Fruit Salad or Canned Tropical Fruit
Salad. The Committee decided, therefore, to make no change in the composi-

~ tion of canned fruit cocktail in this respect. :

The delegation of Trinidad and Tobago drew the attention of the Committee

‘to the fact that the standard, as drafted, allowed any fruit customarily

called pears to be used; e.g., avocados. The Committee noted that this
point was equally valid for some of the other types of fruit provided for
and decided to qualify the words "any variety" by adding the phrase

"of the species of (botanical name)." The delegation of
Argentina repeated their reservation regarding the permitted use of
artificial colours.

Packing Media

It was agreed that this section would be amended in line with the decision
on canned plums and canned raspberries to provide for two basic syrup
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Status 6f the Standard

The Committee agreed to advance the Standard for Canned Fruit Cocktail
to Step 8 of the Procedure. The Committee was also of the view that
the standard was ready for advancement to Step 9.

Recommended Action on the Standards for Canned Pears, Canned Mandarin
Oranges, and Canned Strawberries

The attention of the Committee was drawn to the Standards for Canned

Pears and Canned Mandarin Oranges which had been advanced by the Committee
at its Eighth Session in June 1971 to Step 8 for consideration by the
Commission at its Ninth Session (November 1972), as well as to the
Standard for Canned Strawberries which had been adopted by the Commission
at Step 8 at its Eighth Session (June/July 1971). In view of the decision
taken by the Committee regarding packing media and syrup strengths in

the Standards for Canned Fruits considered at the present session,

the Committee considered that it would be helpful to the Commission,

in the consideration of the Standards for Canned Pears and Canned
Mandarin Oranges at Step 8, if the Committee were to indicate its views

. on the subject of packing media and syrup strength in these two standards.

The Committee accepted the view that, as in the case of the three canned

- fruits standards considered at the present session, .the Standards for

Canned Pears and Canned Mandarin Oranges should be redrafted to provide
for two basic syrup strengths and two optional packing media in the same
sort of terms as appeared in the Standards as revised at the present

"session. In the redraft there would be no change in the Brix figures

in these two standards.

Furthermore, the Committee saw no reason, in principle, why the Standards
for Canned Pears and Canned Mandarin Oranges should not include the same
sort of provisions regarding the use of additional compatible juices,
as had been agreed upon in the case of the Standards for Canned Plums
and Canned Raspberries, with consequential labelling amendments. The

delegation of Japan, however, stated that it was not in agreement with

this particular recommendation. The Committee agreed that the U.S. Codex
Secretariat should revise the sections on packing media and labelling

" in the Standards for Canned Pears and Canned Mandarin Oranges, -and trans-

mit them to the Codex Secretariat in Rome, without delay. Such revision
would be restricted to putting the sections on packing media in the

. new format, and .to.consequential labelling changes.- The Codex Secretariat

in Rome would then be in a position to draw the attention of governments,
well in advance of the Commission Session, to how the sections on packing
media and labelling would look in these two standards, if, taking into
account government Step 8 comments, the Commission were to agree that the
considerations which led the Committee to amend the canned fruit standards
at the present session, were equally valid in the case of the Standards
for Canned Pears and Canned Mandarin Oranges. ‘
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While the Committee recognizéd that the Standard for Canned Strawberries

~ had been adopted by the Commission at Step 8, it was agreed to advise

the Commission that, in its view, the format of the section of the standard
on packing media should be amended to bring it into line with the format
agreed upon for the canned fruits standards considered at the present
session (two basic syrup strengths and two additional optional packing
media). As in the case of the Standards for Canned Pears and Canned

- Mandarin Oranges, the Committee saw no reason, in principle, why the

Standard for Canned Strawberries should not include the same sort of
provisions regarding the use of additional compatible juices, as had

been agreed upon in the Standards for Canned Raspberries and Canned Plums.
The delegation of Japan disassociated itself from this latter recommendation
of the Committee.

Standard for Canned Mushrooms Reconsidered at Step 7

The following were the main points emerging from the Committee's considera-
tion of the Standard for Canned Mushrooms.

Styles

The Committee agreed to amend subsection 1.4(g) of the standard to read
as follows: "Stems and Pieces (Cut)--Pieces of caps and stems of
irregular sizes and shapes." Taking into account consumer demand, the
Committee also agreed that it would be desirable to provide for other
optional styles not already provided for in the standard such as '"Diced"
or "Chopped".

The Committee agreed that it would be necessary to provide a specific
tolerance for units in the styles of "Whole" and "Button" that exceeded
the stem length specified for the respective styles. The Committee
agreed to the introduction of a new provision in the standard on this
point, with a tolerance of 10% by count of units that exceeded the speci-
fied stem length.

~ Designation in Accordance with Size

The delegation of the Netherlands stated that in its view this provision
was not really meaningful to the consumer and the Committee agreed with
this view and decided to delete this section from the standard.

Essential Composition and Quality Factors

Other Ingredients.

The Committee noted that part of the provision of subsection 2.1(c) was

missing from the French version of the standard. The missing text

reads as follows: "If butter is added, it must amount to not less than
% of the final product.”
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Texture and Character

The Committee agreed, on the proposal of the delegation of the Nether-
lands, that it would be necessary to provide a small tolerance, for _
technological reasons, in the styles of "Buttons' and '"Whole" and "Grill-
ing" to cover detached caps or stems. The Committee agreed to a tolerance
of 5% in this respect. The delegation of Japan reserved its position with
respect to the decision of the Committee to provide this tolerance, and
stated that in Japan no tolerance for the presence of detached caps or
stems in the styles mentioned was permitted. '

Defects

The delegation of the Philippines drew attention to the fact that no .
specific limit was laid down in this provision which permitted that canned
mushrooms ' (a) may contain no more than a trace of soil, sand, grit, or
any other extraneous matter whether of mineral or organic origin. . .".
The representative of the International Organization of Consumers Unionms
also pointed out the desirability, in the interest of consumers, of

fixing such a limit. The Committee agreed that it would be desirable

to fix a limit, but it recognized that the precise figure to be fixed
would depend to a large extent on the methodology to be employed for
determining compliance with the limit. At the present time, the Committee
did not have before it internationally acceptable methodology in this
respect but it agreed that it would be its intention to develop an
internationally acceptable methodology in due course.

Food Additives

The Secretariat. informed the Committee of the present situation with
regard to the endorsement of the additives listed in this section of
the standard. The Committee agreed to provide for the use of Pectin
within the overall tolerance of 1% provided for in the standard with

~ respect to modified starches, vegetable gums, alginates, propylene glycol

alginate. The Committee agreed to delete Brilliant Black from the standard
following an explanation given by the delegation of Australia, which had
requested, at an earlier session, that provision be made in the standard.
for this colour, that there was no longer a technological need in
Australia for this colour.

The delegation of France stated that it was opposed to the use of
thickening agents in this product, but it was not opposed to the use of
Pectin. The delegation of Poland stated that it was opposed to the use
of Calcium Disodium EDTA and alginates. The delegations of France and
Japan were also opposed to the use of Calcium Disodium EDTA. The delega-
tion of Norway stated that it was opposed to the use of Monosodium
Glutamate and Calcium Disodium EDTA which were not allowed in this product
in Norway. The Committee considered a request of the delegation of
Belgium that Sulphur Dioxide at the level of 10 mg/kg be provided for,

as was also requested in the Standard for Canned Fruit Cocktail. The

‘Committee was not persuaded as to the need for such a provision. The
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delegation of Argentina was opposed to the use of modified starches and
drew attention to the fact that Belgium in its written comments was also
opposed to their use in this product. :

Hygiene

It was agreed that this section should be amended in accordance with

the decision of the Eighth Session of the Codex Committee on Food Hygiene.
(Paras. 13-16 of ALINORM 72/13).

Minimum Drained Weight

A number of delegations were in favor of raising the figure for minimum
drained weight in respect of regular packs from 53% to 55%. There was
consideérable discussion on this proposal during which it emerged that a
number of countries found that it would be extremely difficult to comply
with a figure of 55%. It was agreed, therefore, to leave this provision
unchanged at 53%.

Labelling

Name of Food

The Committee made the necessary amendment in this section of the standard
to cover the two additional styles which it had agreed to provide for,
namely, diced and chopped. In subsection 6.1.2.2 the Committee agreed
that the reference should be to butter fat.

Net Contents

The delegation of Japan, supported by the written comments of Austria and
the Federal Republic of Germany, stated that it wished to see provision
made for the declaration of drained weight. Other delegations felt that
this was not necessary.

Country of Origin

The delegation of Argentina reserved its position in favor of a mandatory
declaration of country of origin.

Size Representation

The Committee deleted this subsection as a consequence of its earlier

. decision to delete the provision entitled '"designation in accordance

with size'".

Status of the Standard

The Committee agreed to advance the Standard for Canned Mushrooms to Step 8
of the Procedure. The Committee also considered that the standard was
ready for advancement to Step 9.
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Standard for Canned Asparagus Reconsidered at Step 7

The following were the main considerations emerging from the Committee's
consideration of the Standard for Canned Asparagus. :

Stzles

In connection with subsection 1.2(d), which provided that Cuts and Heads
or Cut Spears consist of stalks cut transversely into pieces with and
without heads, not more than 6 cm but not less than 2 c¢m in length, the
delegation of the Netherlands proposed that the figure of 2 cm should be
increased to 3 cm with a view to improving the quality of the product

so far as the presence of fibrous parts was concerned. This proposal

was supported by the delegation of France. Some delegations, however,
pointed out that the fibrous part of the asparagus was normally removed °
during preparation for canning After some d15cuss1on, the Committee
agreed to leave this provision unchanged.

Allowances and Styles

~
-

The delegation of the Netherlands pointed out that, in subsection 1.2.1(a),
dealing with allowances in the styles - Long Shoots, Shoots, and Tips,

~ the tolerance of * 2 cm was satisfzctory for Long Shoots and Shoots, but
‘was too large for Tips. The delegation of the Netherlands proposed

the following tolerance for Tips: '"at least 75%, by count, of the units
are within * 0.5 cm of the predominant length and at least 95%, by count
of the units are within ¢t 1 cm of the predominant length". It was pointed
out by some delegations that according to their experience an allowance of
* 0.5 cm would be impractical. After some discussion, the Committee
decided not to adopt the proposal of the delegatlon of the Netherlands

and to leave the provision unchanged.

Colour Types

The Committee took note of the written comment of the Federal Republic
of Germany to the effesct that the Mixture described in subsection 1.3(d)
should be deleted from the standard. The Committee was informed that
there was, in fact, international trade in this particular product and
agreed, therefore, to leave it in the standard.

Designation in Accordance with Size

Following the decision taken in the case of canned mushrooms, the Committee
also agreed that in this standard the reference to "exact graphic repre-
sentation of the average diameter'" and "a statement of the average
diameter" should be deleted.
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Compliance with "Single Size' Names

The Committee considered a proposal of the delegation of the USA that
this subsection should be amended since it applied to the individual
containers or sample unit and not to sample average. The Committee
agreed to accept this proposal which appears in the revised version of
the standard pending the outcome of the deliberations of the Codex
Committee on Methods of Analysis and Sampling on the whole question of
sampling and sampling procedures, at which step it might be necessary
to reconsider this provision.

Defects and Allowances

The representative of the International Organization of Consumer Unions
drew attention to the need, in the interest of consumers, for fixing
precise limits with respect to "shattered heads" and other '"shattered
asparagus material" and "extraneous matter". The Committee agreed that
in principle this would be desirable but pointed to the difficulty

in practice of* quantifying these kinds of defects. The delegation of the
Netherlands stressed the importance, from the point of view of quality,
of placing a limitation on fibrous units, and proposed, therefore, to
insert a new provision in the standard covering such units. While the

Committee was sympathetic to the viewpoint of the delegation from the

Netherlands, it considered that, in view of the difficulty of arriving
at agreement as to objective criteria for achieving this end, it would
not be feasible to include such a provision in the standard at this time.

Food Additives

The Committee took note of the present position with regard to the endorse-
ment of the additives listed. The Committee agreed that ascorbic acid was
not used in the product as an acidifying agent and, therefore, removed

it from the list of acidifying agents and placed it elsewhere in this
section. The Committec also agreed to provide for the use of pectin in
this standard within the over-all tolerance of 1% in respect of modified
starches, vegetable gums, alginates, and propylene glycol alginate.

Several delegations either reserved their positions or indicated their

~opposition to the use of some of the additives provided for in this

section.

Contaminants

The Committee noted that the level of 250 mg/kg for tin had been
temporarily endorsed subject to review within 2 years of the adoption of
the standard. The delegation of Poland indicated that it wished to

see the figure reduced to 150 mg/kg. The delegation of Argentina wished
to see the figure reduced to 100 mg/kg. The Committee agreed that it
did not have sufficient data at its disposal at the present t1me to
warrant changing the f1gure of 250 mg/kg.
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Hygiene

This section was amended in accordance with the decision of the Eighth

Session of the Codex Committee on Food Hygiene (paras. 13-16, ALINORM 72/13).

. Minimum Drained Weights

The delegation of the Netherlands proposed that the minimum drained weight
in regards to '"Long Shoots" and "All Other Styles'" for peeled asparagus
should be raised from 60% and 58% to 64% and 60%, respectively. The
delegation of France supported the delegation of the Netherlands.

The delegation of the USA stressed the need for leaving the figures as
they were in the standard, as a matter of safety, and pointed out that,
if asparagus were packed too tightly in the containers, there was some
risk that the heat penetration might not be adequate to ensure an
entirely safe product. After some discussion on this point, the Com-
mittee agreed not to alter the figures for minimum drained weight. The
delegations of France and the Netherlands reserved their positions on
this decision. :

Labelling

The delegation of Japan stated that in addition to the declaration of

net contents it considered that a declaration of the drained weight

shall be mandatory. The Committee agreed to del:ste subsection 7.6.1.2
from the standard, because of its earlier decision to delete the reference
to "exact graphic representation of the average diameter' and 'a state-
ment of the average diameter'. The delegation of France stated that,

in its view, the use of the size names mentioned in subsection 7.6.1.1
should be mandatory. The delegation of Argentina reserved its position

in favor of a mandatory declaration of country of origin.

Status of the Standard

The Commiitee agreed to advance the Standard for Canned Asparagus to
Step 8 of the Procedure. The Committee was also of the view that the
standard was ready for advancement to Step 9.

Standard for Raisins Reconéidered at Step 7

The . following were the main points emerging from the Committee's consider-

ation of the Standard for Raisins. .

ScoEe

Product Definition

The Committee had before it an amended version of the section on Scope and
the section on Product Definition put forward by the delegation of the

United Kingdom in its written comments. The United Kingdom texts, as
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slightly‘amended by the Committee during the session, were adopted, and

appear in the revised version of the standard.

Maturity Characteristics

The Committee agreed that the second subparagraph of subsection 3.2.1,
Maturity Characteristics, would be more appropriately placed under
section 3.2.3, Definitions of Defects, and section 3.2.4, Allowances for
Defects. The Committee deleted the second subparagraph in subsection
3.2.1 and expanded subsection 3.2.3(d) to read "Immature or Undeveloped
Raisins". It also expanded subsection 3.2.4 by providing, in the defects
column, for immature or undeveloped raisins with an increased tolerance
of 6% in respect of seedless types and 4% in respect of the seed-bearing
types. ‘ '

Minimum- Quality Requirements

In subsection 3.2.3, the delegation of the United Kingdom.suggested that

-the moisture content in respect of "All other styles and/or types"

should be reduced from 18% to 15%. There was some.discussion on this
proposal and it emerged that the lower figure would present signjficant -
difficulties for some of the producing countries, After some discussion,
the Commnittee agreed to leave the figure unchanged.

Food Additives .

The Committee was informed as to the situation in regard to the endorse-
ment of the additives listed. In particular, the Committee noted that
the Codex Committee on Food Additives had decided to postpone the endorse-
ment of Sulphur Dioxide at the level of 1,500 mg/kg and had requested the
Codex Committee on Processed Fruits and Vegetables to reconsider the
maximum level it had proposed. At the Eighth Session of the Codex
Committee on Processed Fruits and Vegetables, some delegations were of
the opinion that the level of 1,500 mg/kg was excessive in view of the
already large potential intake of the additive from various food sources,
including wine and beer. Furthermore, it had been pointed out at the

meeting of the Codex Committee on Food Additives that raisins were consumed
" by children and that there was a risk of exceeding the ADI by that group

of the population. On the other hand, it had also been argued at the
Session of the Codex Committee on Food Additives that the standard

covered a range of products, including semi-dry raisins with a water
content of approximately 16% and that, therefore, the maximum level of .
1,500 mg/kg would be appropriate. At the prcsent session, the delegation
of Poland proposed that the figure be reduced to 500 mg/kg in the standard.
The Committee agreed to bring to the attention of the Codex Committee on
Food Additives the fact that this provision applied to bleached raisins

© only. Sulphur Dioxide was used for maintaining the "golden' colour,
‘The Committee went on to point out that a substantial quantity of the

Bleached raisins went into bakery products and that, therefore, the level
of - Sulphur Dioxide would be dissipated. The Committee also pointed
out that, although after sulphuring, which was carried out at the time
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the raisins were dried, the level of SO, might reach 1,500 mg/kg, the
amount of SO, present by the time the product reached the consumer would
be considerably less with the passage of time. The Committee agreed,
therefore, that it was necessary to provide for the level of 1,500 mg/kg
SO, in the standard. A number of delegations stated that they would not
be in favor of providing for mineral oil in the standard. It was pointed
out, however, that the Joint FAO/WHO Expert Committee on Food Additives
had established specifications for food grade mineral oil which limited
any impurities present. The Committee agreed to leave the provision

.unchanged.

gxgiene

This section was amended in accordance with the decision of the Eighth
Session of the Codex Committee on Food Hygiene. (Paras. 13-15 of ALINORM 72/13).

Methods of Analysis and Sampling

As regards the section on Methods of Analysis and Sampling, which was

the main reason the Committee had decided.at its last session to reconsider
the standard at Step 7, the Committee took note of a Sampling Plan for
Raisins which had been proposed by the delegation of the USA and which

was contained in document CX/PFV 72/3, April 1972. The delegation of

the USA briefly reviewed the main features of the sampling plan which

‘was set out in this document, stressing that it was put forward as a

basis for discussion. Several delegations.expressed their appreciation
to the US delegation for having produced the plan and commented favorably
on various features of the plan. At the same time they drew attention

to a number of shortcomings. The plan appeared to be based on the
assumption that samples of this product would be homogeneous which was .
not necessarily the case in all countries dealing with the importation
of raisins. The average quality concept would, therefore, hardly be
acceptable for international. trade purposes and the plan would hardly

be suitable, therefore, for referee purposes. There were also some
problems in identifying lots and there was also the question of what
would constitute an adequate number of subsamples in larger lots.
Attention was also drawn to the fact that ISO was doing some work in
connection with the sampling of raisins. Taking into account the

fact that the Codex Committee on Methods of Analysis and Sampling

would be studying the whole question of sampling and sampling procedures,
the Committee agreed to take no action on the sampling plan proposed by
the US delegation pending the outcome of the deliberations of the Codex
Committee on Methods of Analysis and Sampling on this subject.

The Committee aigreed that the Electrical Conductance Method for Moisture
Determination as set out in Annex I of Appendix VII to this Report would
be an appropriate method and recommended it for endorsement by the Codex
Committee on Methods of Analysis and Sampling. The Committee also '
decided to retain as an alternative method the oven drying method refer-
enced in the Official Methods of Analysis of the AOAC, 11th Edition,
22,012 and 22.003(c). C ‘ L
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As :egards the Determination of Mineral impurities (Sand) Test, the

Committee agreed to. recommend for endorsement the method set out in
Annex II of Appendix VII to this Report. It recognized, however, that
it would be unable to fix a precise limit for mineral impurities in the
standard until such time as the method, which some countries had found
to be satisfactory, had been fully collaboratively tested.

As regards the Determination of Mineral 0il, the Committee agreed to
adopt the method set out in Annex IIT of Appendix VII to this Report and
to recommend it for endorsement to the Codex Committee for Methods of
Analysis and Sampling.

The Committee also agreed to recommend for endorsement the Method for
the Determination of Sorbitol set out in Annex IV of Appendix VII to
this Report. '

Status of the Standard

The Committee agreed that the absence of a Sampling Plan fér Raisins
would not be a reason for not advancing the standard to Step 8. The
Committee decided, therefore, to advance the standard to Step §.

Standard for Jams (Fruit Preserves and Jellies) Reconsidered at Step 4

The following were the main points emerging from the Committee's
consideration of the above standard. ‘

Product Definition

The delegation of the Netherlands proposed that subsection 2.1.1(c) of
the Product Definition, which stated that 'Jams'" or "Preserves" or
"Conserves" was the product. in which the prepared mixture was processed
by the application of heat to a suitable consistency should be deleted.
The purpose of this proposal was to accommodate in the standard a product
which the Netherlands delegation considered to be jam, but which was
prepared without the application of heat. The delegation of the USA
stated that it would be in favor of providing for the new process in the
standard and suggested the following alternative ‘wording for subsection
2.1.1(c): "in which the prepared mixture is concentrated by the applica-
tion of heat, or other physical means, to the specified soluble solids
level". The Committee agreed that, in the absence of a technological
paper from the Netherlands setting out methods by which this product, which
was stated to be jam, could be produced without the application of heat,
and in the absence of knowing whether this product would be generally
considered to be recognizable as, jam, the Committee agreed not to alter
the existing provision. The Committee was not standing in the way of
progress in technology and would be prepared to reexamine the Netherlands'
proposal when it had before it the technological paper referred to above.
It was agreed that the paper to be prepared by the delegation of the
Netherlands should be sent to the U.S. Codex Secretariat, which, in turn,
would circulate it to Codex Contact Points.
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The delegation of Japan drew attention to the difficulty of distinguishing

- between 'Jams'", "Preserves', and "Conserves". The delegation of the USA

stated that in the USA the terms "Jams'" and 'Preserves' were used inter-
changeably. While some segments of the trade differentiated between the
two names according to the wholeness of the fruit ingredient, there was no.

- legal distinction made between them.

. The Committee agreed to amend subsection 2.2.2.1(a), as it saw no reason

for not permitting jam to be made from dried fruit. The observer of the
IOCU (International Organization of Consumers Unions) pointed out that
since a wide range of new fruit material can be used in this product it
would be desirable to inform the consumer of this fact by a suitable
label declaration.

Basic Ingredients

In subsection 3.1.1(2), the Committee agreed to mention fructose and to
amend "invert sugar'" to read "invert sugar syrup'.

Fruit Content

The provision in subsection 3.2.1 which required the product to contain
not less than 40 parts, by weight, of prepared fruit ingredient for each
hundred parts, by weight, of finished product, had been the subject of a

wide variety .of government .comments. It was clear from the government
‘comments that many countries sought to have provided in the standard a

variety of figures for minimum fruit content in respect of different
fruits. The delegation of the United Kingdom drew attention to the fact
that the Committee had decided at its previous session to fix a single
minimum fruit ingredient content. It was now clear that, for technological
reasons, there was a need to provide for a variety of figures in respect
of minimum fruit content for various fruits, including a number of
tropical fruits. There was also the fact that some countries had two

or more standards for the same product with different levels of minimum
fruit content. The delegation of the United Kingdom proposed, therefore, -

- that section 3.2.1.be amended to read as follows: ". . . of finished

product, provided that different minima (a) may be applied (i) in countries
having more than one standard, and (ii) for tropical or exotic fruits,
and (b) shall be applied to the following fruits". (List of such fruits
to be found in the revised version of the standard). The delegation of
Trinidad and Tobago stated that it would not be necessary to make a
general exception for tropical fruits, as many, such as guava and mango

.gave satisfactory products with more than 40% fruit content. In their

view the only reason for requiring an exception would be on technological
grounds that the fruits were highly acid, had a high pectin content, or a
strong flavour as in the case of ginger, cashew apple, and passion fruit.
The delegation of Mexico.drew attention to the desirability of avoiding
the use of the term "exotic" in "exotic fruits'", since what some countries
regard as "exotic" fruits are not regarded as "exotic" in other countries.
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It was pointed out that to include in an international standard a
provision which expressly permitted countries to fix a figure for minimum
fruit content different from the. general minimum figure laid down in

the standard, whether on the grounds that they already had more than one
standard for a given product or, on any other grounds, was manifestly
contrary to the idea of an international standard, intended, amongst
other things, to facilitate international trade. In the interest of
reaching international agreement on standards, it was implicit that
national legislation might have to be amended. The Committee decided,
however, that the proposal seemed, at this stage, to offer the best
prospect of reaching 1nternat1ona1 agreement on the question of minimum
fruit content, and it was agreed therefore, to include the United
Kingdom proposal, as amended, in the standard in square brackets, and

to invite governments to comment on the proposal. The Committee agreed
with the view of the delegation of Trinidad and Tobago that it was
important, in the interest of developing countries, that new varieties of
fruit were not excluded from the standard.

The Australian delegatlon observed that the addition of 5% of lemon or
pineapple to melon Jam would bring the pH value into a "gelling' range

.. which would result in a rubbery and undesirable texture of the jam.

93.
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Similarly, in the case of melon and ginger jam, a 5% ginger content
would result in an excessive ginger taste which would be uncharacter-
istic of the product. In the view of the Australian delegation a minimum

' content should not be prescribed in the standard for the minor fruits,
.lemon, pineapple, and ginger.

Optional Ingredients

The question arose, in connection with the figure for minimum fruit content,
whether the optional ingredients listed in.subsection 3.1.2(8) of the
standard, that is, fruit juice or fruit juice concentrates in the case

of jams, could, if added to the product, be considered as constituting

part of the fruit ingredient, for the purpose of compliance with the

_minimum figure laid down for fruit ingredients. Some delegations thought

the addition of juice or concentrated juice of the fruit covered by the
standard would form part of the fruit ingredient. Others did not think
so. Several delegations saw no reason for distinguishing between jams
and jellies in this connection. The point was also made that if added
fruit_juices or fruit juice concentrates were to be regarded as forming
part of the fruit ingredient, limits would have to be set on such
additions. There was also the question of the addition of juices in the
case of products made up of a number of fruits. In addition, there was

-the matter of the addition of juices of fruits other than of those

used in the jam. The Committee was unable to reach any consensus on
this subject, and governments were 1nV1ted to consider thls matter and
to furnish their comments.

‘TWo Fruits

The Committee agreed to include papaya in subsection 3.2.2.1.

eabamade b’ T
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Soluble'Solids

The delegation of Morocco requested that the figure of 65% for soluble
solids (finished product) be lowered to 62%. The delegation of the
Netherlands was also in favor of lowerlng the figure of 65%. The delega-
tion of Norway stated that, in its view, there was no need for a limit

on soluble solids. The delegation of Australia stated that in its
experience a minimum figure of 65% was necessary in order to obtain the
right keeping quality in a jam without the use of preservatives, partic-
ularly after the product was opened in the home. The delegation of

the United Kingdom concurred in this view and considered that to lower
the figure would affect shelf life. On the principle that the use of
preservatives should be avoided if adequate shelf life could be achieved’
without their use, the United Kingdom delegation was not convinced that
there were good grounds for reducing the soluble solids figure. The
Committee agreed to leave the f1gure unchanged at 65% (see also para. 102
on Preservatives).

Defects and Allowances

The delegation of the Netherlands proposed that subsection 3.4.2(a)

and (d) should be deleted on the grounds that in this product these
provisions gave rise to too many practical difficulties and were not
really necessary in the interest of consumer protection. The delegation

‘of ‘the ‘United ‘Kingdom supported by the delegatlons -of -Australia and

Argentina con51dered that none of the provisions in this section were
really necessary in the product. The observer from the International
Organization of Consumers Unions thought that the section should be

retained in the standard in its entirety in the interest of consumers, even

though the application of the provisions might present some difficulties.
The delegation of Poland thought that the provision should remain in the

standard, as did also the delegat1on of Canada which suggested an amendment

to (a) in the subsection (2 pieces per 500 grams). In view of the fact
that the standard covered a wide range of fruits from all over the world,
in respect of which the Committee could not fix at this time a single set
of figures which would necessarily be valid for all fruits, the Committee
decided to leave section 3.4.2 1n square brackets and to seek government
comments. : :

The delegation of Poland required that a new section be. introduced on

-mineral impurities at proposed maximum limits of 0.03% by weight for

strawberry jams and 0.01% for others. The delegation of Poland supported
“this proposal with a narrative justification in its written comments.

The Committee agreed that in the absence of agreed methodology it would
be difficult to fix definitive figures. The Committee agreed to include
the Polish proposal in square brackets and invited the Polish delegation
to make the methodology available to the U. S Codex Secretarlat for
transmission to governments.
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. Food'Additives

The Committee noted the present position with regard to the endorsement
of the additives provided for. As regards acidifying agents the Committee

- noted the remarks of the Food Additives Committee concerning 1-Tartaric

acid and Fumaric acid (low ADI). It was agreed that the remarks of the

. Food Additives Committee be brought to the attention of governments and

that governments which seek to have these acids provided for in the
standard be asked for information as to the necessity for their use and
at what level. The delegation of the USA indicated that there were
certain technological advantages in the use of these acids.

As regards the pH regulating agents, the remarks of the Food Additives
Committee were also noted. The delegation of the USA pointed out

that there was a technological need for these pH regulating agents because
of the acidity of the various fruits. Their use was necessary in order

to obtain the proper consistency and proper gell strength. The delegation
of the United Kingdom wished to have sodium hydroxide provided for in

the standard, pointing out that the advantage was a lesser amount of the
substance was needed for adjustment. The Committee decided not to include
sodium hydroxide in the standard at this time and invited the delegation
of the U.K. to furnish further information of the use of this substance
for the next session.

Thickening Agents

As regards Agar Agar, governments were invited to suggest maximum levels
of use in their written comments for the next session of the Committee.

Colours

It was agreed that in their written comments for the next session, govern-
ments should include which colours they need to use and in which products.

. Preservatives

The Committee took note of the remarks of the Food Additives Committee
that the esters of para-hydroxy benzoic acid should be specified. The
Committee decided to consult governments. The point had been made earlier
in this report by the delegation of the United Kingdom, supported by
others, (para. 95) that if the jam had a soluble solids content of 65%
and if it had been properly prepared, there would be no need for the use
of preservatives. However, attention was drawn to the fact that in
tropical countries or countries which experience high humidity, even

with a soluble solids content of 65%, the use of preservatives might still
be necessary. The Committee thought it well to bring this point to the
attention of governments in considering the need for and level of use of
the preservatives listed. Some delegations thought that the figure for
sulphur dioxide should be reduced to 50 mg/kg and others thought that in
any event the limit should not apply only to non-hermetically sealed
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Basic Ing;edlents

The Committee agreed to amend this section to cover fructose and invert
sugar syrup, as it had been done in the Standard for Jams and Jellies.

Other Ingredients

The Commlttee agreed that there appeared to be no need to provide for the
use of vinegar in this product.

- Formulation

The delegation of Canada stated that in Canada there were standards which
set a minimum figure of 27% of prepared fruit. In the U.S.A. the figures
were 20% for bitter marmalade and 27% for sweet marmalade.. It appeared -
that for bitter marmalades the minimum figure tended to be 20% and for
the sweeter marmalades the figures tended to be higher. The delegation
of the Netherlands sought to have a minimum of 17% provided for in the
standard and mentioned that a product with 10% of prepared fruit was on
sale in their country. There was some question as to whether the product
with 10% of prepared fruit was marmalade as generally understood in many
parts of the English speaking world and as to whether this product
properly fell within the scope of the present standard, the delegation of
the Netherlands was invited to prepare for the next session a technological
paper on the product it sought to have provision made for in the standard.

Food Additives

Substantially the same decisions were taken and the same action decided
upon as in the Standard for Jams and Jellies. Subsection 4.8, Firming
Agents, was deleted. Several countries registered their objections or
reservations on various provisions in this section. Substantially the
same decisions took place on the need for preservatives and the Committee
decided to place the provision in square brackets as in the case of jam.
During the discussion, the delegation of Canada supported by other
delegations emphasized that the characteristics of citrus marmalades

were different from those of jams and jellies and reemphasized their view

.that preservatives were not necessary.

Name of the Food

It was noted that the name of the product '"Marmalade" had been translated

in French as "Marmelade', but the term '"Marmelade' as understoon on the
continent of Europe, did not appear to apply specifically to the product
covered by this standard. The delegation of Morocco stated that the

product covered by the standard was known in French as 'confiture d'agrumes".
It was agreed that this was a matter which would need to be clarified.

In addition the question of whether a jelly marmalade should be designated
as "Jelly Marmalade" and not simply as "Marmalade' would need to be
considered. The delegatiors of the Netherlands and the United Kingdom

agreed to prepare a paper for the next session of the Committee dealing

with these matters. The paper would also cover the corresponding matters

in the Standard for Jams and Jellies.
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~containers. It was noted that sulphur dioxide should only be present by
- reason of carryover from raw materials. The Committee agreed to place

the section on preservatives (other than the reference to sulphur dioxide)
in square brackets.

Firming Agents

The Committee agreed to delete Calcium-metabisulfite and to reduce the
level of use for the. two remalnlng firming agents to 500 mg/kg, with the
square brackets removed. .

General Remarks on Food Additives Section

Several delegations indicated their opposition to and reservations regarding
the various parts of the section..

Name of the Food

It was noted that the subsection 7.1.1 provided for the terms "Jam",
"Preserves'', or "Conserves' to be used and governments were invited to

. comment on these names (for the general problem of names see para. 114).

Status of the Standard

The Committee agreed to advance the standard for Jams (Fru1t Preserves)
and Jellies to Step 5 of the Procedure.

General Standard for Citrus Marmalade Reconsidered at Step 4

The f0110w1ng were the main points emerglng from the Commlttee s considera-
tion of the above standard.

Product Definition

The Committee amended the end of the first paragraph in this section
(2.1.1) dealing with the removal of peel, to br1ng out the intended
meaning more clearly. .

" Other Definitions

‘The delegation of France stated that, in its view, it should be made
.clear that the citrus fruits had not been previously treated with

dlphenyl The delegation of the U.K. stated that it had carried out work
in the U.K. to determine whether there had been any significant carry-
over of diphenyl and so far the results showed that any traces present
were minimal, The delegation of the U.K. agreed to furnish a paper on
this subject for the next session.




115.

116.

117.

118.

119.

120.

27

Status of the Standard

The Committee agreed td advance the Standard for Citrus Marmalade.fo
Step 5 of the Procedure. :

Consideration of Proposed Amendments to the Recommended Standards for
gli Canned Peaches, (2) Canned Pineapple, and (3) Canned Tomatoes, at

Step 4 .

The Committee considered the amendments proposed to the above three
standards as set out in paragraphs 239, 241, and 243 of the Report of
the Eighth Session of the Commission (ALINORM 71/31), in the light of
government comments received thereon. In the case of the proposal to
provide for the use of L-Ascorbic Acid in the Standard for Canned
Peaches, the Committee agreed on a maximum level of use of 700 mg/kg.

The Committee also agreed that it would be necessary to make it clear in
the Labelling Section of the standard that the use of L-Ascorbic Acid was
for the purpose of preserving colour. The amendment as agreed to by the
Committee is set out in the Appendix X to this Report, and the Committee
agreed that this amendment should be advanced to Step 5 of the Procedure,
and added the recommendation that Steps 6, 7, and 8 be omitted.

The Committee adopted the Proposed Amendment, concerning excessive trim, to
the Standard for Canned Pineapple and agreed to advance it to Step 5 of

the Procedure with the recommendation that Steps 6, 7, and 8 be omitted.
The text, as adopted by the Committee, appears as Appendix XI to this
Report. ' _

'As regards the Amendment Proposed to the Standard for Canned Tomatoes,

the Committee agreed, in the light of government comments, to provide for

. two additional firming agents. The amendment as adopted by the Committee

appears as Appendix XII to this Report. In view of the fact that the
Amendment related to styles which had only recently been introduced, the
Committee decided not to recommend that Steps 6, 7, and 8 be omitted.

Consideration of Provosed Amendments to the Recommended Standard for Canned
Green Beans and Wax Beans at Step 2. '

The Committee had before it amendments proposed by the Netherlands to the
above standard. These amendments were contained in Document CX/PFV 72-8.
As time did not permit the consideration of these proposed amendments, the.
Committee agreed to recommend to the Ninth Session.of the Commission that
approval be given to proceeding with the consideration of these proposed
amendments. The Committee decided to seek approval to examine them in
detail at its next session at Step 2 in the light of government comments.

Other Business

Proposals Made by the Delegation of Argentina Regarding the Spanish
Translation of Several Terms in the Standards
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For All Fruits

The word syrup should be translated in the Spanish version as "almibar"
instead of "jarabe'", or at least if the word "jarabe'" needed to be retained
because of its use in other Spanish speaking countries, the word "almibar"
should be included in parentheses afterwards.

Canned Fruit Cocktail

The word "anana' should be included in parentheses after the word '"pina"
in translating the word '"pineapple'. The word "anana" was commonly used
in Argentina and several other Spanish speaking countries.

The term "duraznos' should be included in parentheses after the word
"melocotones" in translation of the word ''peaches".

The term "manchas" should be included in parentheses after the word
"macas'" in translation of the term "blemished".

Canned Mushrooms .-

The term "hongos' should be included in parentheses after the word
"setas'. Other Spanish speaking delegations present at the session did
not raise any objection.

Observations of the French Delegation Regarding the French Translation in
Some Terms Regarding the Standard for Canned Asparagus

The French delegation drew attention to some points concerning the trans-
lation of certain terms in this standard. The Secretariat undertook to
insure that the correct terminology appeared in the final version of the

standard.

" Methods of Analysis in the Standard for Canned Strawberries

The Committee noted the remarks and recommendations of the Sixth Session

of the Codex Committee on the Methods of Analysis and Sampling in paragraphs
40, 41, and 42 of ALINORM 71/23. As regards the matter of a Method of
Analysis for the Determination of Mineral Impurities in Canned Strawberries,

. the delegation of the USA drew the Committee's attention to a new method

which was contained in Document CX/PFV 72-9. There was no change of
substance in this method as compared with ISO method 1022. The Committee
recommended that this method which is reproduced as Appendix XIV to this
Report be sent for endorsement by the Codex Ccimittee on the Methods of
Analysis and Sampling. As regards the matter of the Method of Determina-
tion of Calcium in Canned Strawberries the Committee agreed to adopt the
AOAC method which was referenced in the 11th edition as 32.014/15/16.
The Committee recommended that this method be endorsed by the Codex
Committee on the Methods of Analysis and Sampling, as being valid for the
determination of Calcium in all canned fruits and vegetables.
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In response to the Tequest of the Codex Committee on the Methods of
Analysis and Sampling in paragraph 40 in ALINORM 71/23, the Committee
agreed to submit to the Codex Committee on the Methods of Analysis and
Sampling the list on Methods and Analysis contained in Appendix XV

to this Report.

Levels for Tin in the Standards for Canned Fruits and Vegetables

The delegation of the UK drew attention to the task which it had been

asked to undertake at an earlier session concerning levels for tin in the
various canned fruits and vegetables. The delegation of the UK had

already compiled some information on this subject, but governments which
were in a position to supply further information to the delegation of the
UK were invited to do so as quickly as possible to enable the UK delegation
to prepare a comprehensive paper on this subject. It was agreed that when
the paper was prepared by the UK it should be sent to the US Secretariat
which in turn would circulate it to governments. '

Late Receipt of Comments

The Chairman drew attention to the desirability of governments sending
their comments on standards either by air mail or by diplomatic pouch
to avoid late arrival. .

Reservation of the Delegation of France

The delegation of France reserved its position regarding the last part of
the draft Report (Paras. 86-129) and certain of the adopted standards .
(Canned Raspberries, Raisins, Jams (Fruit Preserves) and Jellies, Citrus
Marmalade) which, owing to pressure of time could not be made available
in French at the time of adoption.

Programme of Work for the Tenth Session of the Committee

The Committee agreed to consider draft standards for the following products
at its next session at the Step indicated:

1. Jams (Fruit Preserves) and Jellies - Step 7
2. Citrus Marmalade - Step 7

3. Canned Carrots - Step 4

4. Canned Tropical Fruit Salad - Step 4

5. Canned Mature Processed Peas - Step 4

6. Cucumber Pickles - Step 2

The Committee also noted that an amendment to the Recommended Standard for
Canned Tomatoes would be before it for consideration at Step 7 as well as
the proposed amendments to the Recommended Stamdard for Canned Green Beans
and Wax Beans at Step 2. Governments were asked to comment on the list of
standards in abeyance (See para. 128C of ALINORM 72/20A Jwith particular
reference to the justification criteria (See Procedural Manual, second
edition, pages 45 and 46).
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128 “Status of Standards Being Elaborated by the Commlttee R e
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Standards con51dered at the Ninth Session of the Committee

(i) Standards con51dered at Step 7 and advanced to Step 8 ..
for con51derat1on by the Comm1ss1on at its Vlnth Se551on
(a) Canned Plums
 (b) Canned Raspberries
(c¢) Canned Fruit Cocktail .
', (d) Canned Mushrooms- CLTy
(e) Canned Asparagus . Voo
. (f) Raisins : oo o

AN

(ii) Standards cons1dered at Step 4 and advanced to Step 5

(a) Jams (Fruit Preserves) and Je111es T
(b) Citrus Marmalade

Amendments considered at the N1nth Session of the Comm1ttee

¥ ) = e < -

(i) Amendments cons1dered at Step 4 and advanced to Step 5.°

(a) Canned Peaches - Ascorbic Ac1d to preserve colour
(b) Canned Pineapple - Definition of "excessive trim"
(c) Canned Tomatoes - Firming Agents

O

(ii) - Amendment not considered by the.Committee - To be con51dered

3

at t Step 2 at next sess1on of Committee

e
e .

(a) Canned Green and Wax Beans. - T ‘ '

Standards held in abeyancé and on which governments are requested

to comment (See para. 127 of this Report)

-t . -~ + ' e

§a)Canned beans in Tomato 'sauce
b)Canned Two sFruit Salad '
C)Canned Fruit Salad (other than Tropical Fruit Salad)
d)Dried Figs

€)Dried Apricots - .
£)Dates o : K

gd) Pistachios

- 129, Date and Place of Next Session

The Cormittee noted that the Tenth Session of the Committee would be held
" in Washington, D.C.,.inI1973, probably about June.

>

. - ) . i

B
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INTERNATIORAL ORGANIZATION OF " INTERNATIONAL PECTIN PRODUCERS
CONSUMERS UNIONS (IOCU) ASSOCIATION

Dr. John Lipari : : ' Mr. Raldon R. Wiles

Food Tecnologist ’ Sunkist Growers

Consumers Union Lemon Products Division

.Mt. Vernon, New York - SAOTOAT YTIJAUD (UA 40:I9310;North Joy. ,Street .S

- - Corona, California

1.
1.1

1.2

1.3

etboM guidocs [.S
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. DRAFT. STANDARD.FOR CANNEDPLUMS i . ani: i (d)
eldlisgmon ¢ ni - sotuf %4
' Advanced to.Step 8rqp ons et (soiul di0TE
_aotul mulq bns 1o3aw fotde nt - {e)asiul, 3iwxl bng wodsw (o)
DESCRIPTION ;-5 s 1staw 0 ootul IinaY- olgnta xerdo yas brs Tadevw 10

. ; »x - ¥ . Cenantut JiuT otnm Yo
Product Definf¥ibnoa? 207 ot of bentdmoo exs’ (eolul Jiux o%in 70
T ————— - . . 'mibsm

_ is the product (a) prepared from ,Clean, substantially. . .\ ()
sound, ‘Wholé of‘halved ‘fruit“of plum'varieties (cultivars) conforming—
'to the characteristics oflPrunus :domestica L3.®greengage varietiss* *
(cultivars) conforming to the characteristics ,of Prunus italica L, i
mirabelle or damson -varieties(cultivirs)-conforming to the - .j:.sx:.i..‘.‘_-’...... (o)
characteristics:of Prunus' insititia(L, or!cherry plum:-varieties "5v01M3

Canned pl

(cultivars) conforming to:the.characteristics:of 'Prunus ‘cerasiferavbbi

Bhrh, which plums may be peeled and which haveceéxtraneous, matter,cozulg

including stalks (stems), removed; (b) packed with water or other )
.suitable liquid packing .medium;and may:be packed;with.flavouringio’iliezsld L.I1.S
ingredients; and (c) processed by heat in an appropriate manner

before or.after being sealed .In a container so-as to prevent:cys naiiW (s)
spollage. . s+ pre w18 2L nsd# esol don od Llude sibum brupll ot

':ea Hignerde Juo-dus oAl Yo elesd i no bslitsmels ot

Varietal Typ :ewoliol

PIum_ o&gégu’%it rg‘rf} °§§}It-g§$: '—"n:}off(,df:{'g%tﬂg emsn) bonsteswa yiddatl

(a) YelldwIplams nodd cesl 2ol ~ salug ( 3igit To_smen) bensyesvz yIlvseH
(b) Red Plums ' .

(c) Purple Plums, mulo boe 1835w 10 ¥o93sw of bebbs o1s zyspue nafW  (d)
(d) Greengages [5 o¢ I[ladz stnom DLLPLL ofd zeolut SluxY bus xadow

(e) Damsons rewollol ea dagnoxde dwo-duws ofd 1o elead ond no

(£). Cherry Plums ‘ .

" (g) Mirabelles : : . erddpnsTdE quivd dleaf

The color referred;tozin;(a), (b); and (c) refer.to skin.colour. drhnhl
o> . ) - ) ---'-5‘—’-‘ -
‘ . . {3 peol IO = w @ w = = - « ~ guere yvesH
Styles xttd “QL mas

2tbeM pati'ned Lannidgd

(a) Whole. peeled,with-or, without pitsjson silé mt bodididotg Jom nedi

(v) Whole with peel with or without pits; :bsw'ud-tgm sibam yaldosq

(c) Halves (cut into two approximately equal parts), peeled, without pits, and
(d) Halves (ocut into iwo approximately equal parts), with peel, without pits.

i
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2, ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Packing Media

(a) Water - in which water is the sole packing medium;

“(b) Fruit juice - in which plum juice, or any other compatible
fruit Jjuice, is the sole packing medium;

(¢) Water and fruit juice(s) - in which water and plum juice,
or water and any other single fruit juice or water and two
or more fruit juices, are combined to form the packing
medium;

(d) Mixed fruit juices - in which two or more fruit juices, which
may include plum, are combined to form the packing medium;

(e) With sugar(s) - any of the foregoing packing media (a)
through (d) may have one or more of the following sugars
added: sucrose, invert sugar syrup, dextrose, dried
glucose syrup, glucose syrup.

2.1.1 Classifications of packing media when sugars are added

(a) When sugars are added to plum Jjuice or other fruit juices,
the liquid media shall be not less than 15 Brix and they
are classified on the basis of the cut-out strength as
follows:

(b) When sugars are added to water or water and vlum juice or
water and fruit juices the liquid media shall be classified
on tne basis of the cut-out strength as follows:

Basic Syrup Strengths

Light Syrp = = = = = = = = - Not less than 15 Brix,
Heavy Syrup = = = = = = = = = Not less than 19° Brix.

Optional Packing Media

When not prohibited in the country of sale, the following
packing media may be used:
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Slightly Sweetened Water ‘) o
Water Slightly Sweetened ) Not less than %l Brix but
Extra Light Syrup ) less than 15 Brix.

Extra Heavy Syrup - - - = = = More than 25° Brix. .

Cut-out strength of sweetened juice or syrup is to be determined
on sample .average, -but no container may have a Brix value lower
than that of the minimum of the next category below, if such
there be.

2,2 Quality -Criteria

2.2.1

?.2.2

2.2.3

2.2.4

Colour

The colour of the pioduct shall be normal for the variety, taking

into consideration any added artificial colour,
Flavour

Canned plums shall have a normal flavour eand odour free from
flavours or odours foreign to the product.

Canned plums with special flavourings shall have the flavour
characteristic of that imparted by the plums and the other
substances used.

Texture

The plums shall have a reasopably uniform texture and shall not .

be excessively firm nor unreasonably soft.

Defects and allowances

Canned plums shall be subétantially free from defects within the

limits set forth as follows: Maximum Limits

(a) Blemished plums = « ~ = = « = = = « = 30% by weight of
(consisting of plums damaged drained plums
by insects, friction or disease, '
or afrected by stone gum, or discoloured
to the extent that the appearance or
eating quality is materially affected)
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Maximum Limits

(b) Crushzd or Broken fruit - = = = 25% by welght of drained plums
(consisting of, as applicable
to the style:
Whole style -~ - - plums which are deformed
or broken to an extent that the normal
shqpe of the fruit is seriously affected,

Halves style -'- halves of plums which are damaged
or torn to such an extent that they are
smeller than 50% of & plum half.)

Total of the foregoing defects

(a) and (b) = = = === = = = 35% by weight of drained plums

(¢) Extraneous plant material - - = 1 plece per 200 grams of drain-
(consisting of stalk (or ed plums (based on averages)
stem) from the plum tree or '
any other harmless plant
material )

(d) Loose pits in Whole style - - - 3 per 500 grams of drained
plums (based on.avereges)

(e) Pits or pieces of pits in -
the styles of Vhole Pitted
and HalveS = = =« « = « = = = =« 2 per 500 grams of drained
plums (based on averages)

Classification of "Defectives"

A container that fails to meet one or more of the applicable -
quality requirements, as set out in sub-section 2.2,1 through

2.2.4 (except extraneous plant material and pit material which
are based on averages), shall be considered a "defective".

Accggtance

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section 2.2.5 when:

. (a) for those requirements which are not based on aversges

-- .the number of "defectives", ac defined in sub-section
2.2.5, does not exceed the acceptance number (c) of the
appropriate sampling plan (AQL<6.5) in the Sampling Plans
for J'rocessed Fruits and Vegetab.es; and

(b) the r2quirements which are based on sample averages are
complied with,

— -
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'3, FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section , . . of the Codex Ali-
mentarius have been temporarily endorsed or are subject to

\ : , endorsement by the Codex Committee on Food Additives as indicated:

Maximum Levelhof Use

Colouring mattér

In "Red" or "Purple" Plums only = = = =

) singly, or in com-
) bination -- 300 mg/kg
) (subject to endorsement)

i

Ponceau LI R

Exrythrosine

Flavours

Netural flavours and :') ‘
their identical synthetic ; Limited by Good
[

gqnivalents. : ' Manufacturing Practice
' (temporarily endorsed)

— ' e
Acidifying egents
Citric Acid ) . R :
Malic Acid ; (temporarily endorsed)
Lactic Acid o
» L-Tartaric ) (postponed subject to
| : : establishment of maxi~
: mum levels)

L, HYGIENE

4.1 It is recommended that the product covered by the provisions of
this standard be prepared in accordance with the International
Code of Hygienic Practice for Canned Fruit and Vegetable Products
Recogminded by the Codex Alimentarius Comnission (Ref. No, CAC/RCP
2-1969). : : .

L,2 To the extent possible in good manufacturing practice the product
shall be frez from objectionable matter.
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4.3 When tested by appropriate means of sampling and examination

the product:

(a) Shall be free from microorganisms capable of development

under normal conditions of storage; and

(b) Shall not contain any substances originating from microorganisms

in amounts which may be toxic.

5. WEIGHTS AND MEASURES

5.1 Fill of container

5.1.1 Minimum fill

5.1.2

5.1.3

5.1.L4

The container shall be well filled with plums and the product
(including packing medium) shall occupy not less tan 90% of

-the water capacity of the container. The water 8apacity of the

container is the volume of distilled water at 20  C. which the.
sealed container will hold when completely filled.

Classification of "Defectives"

A container that falls to meet the requirement for minimum f£ill
(90 percent container capagity) of 5.1.1 shall be considered a
"defective",

Acceptance

A lot will be considered as meeting the requirement of 5.l1l.1
when the number of "defectives" does not exceed the acceptance
number (¢) of the appropriate sampling plan (AQL-6.5) in the
Sampling Plans for Processed Fruits and Vegetables.

Mininum drained weight

5 1.4.1 The drained weight of the product shall be not less than the

following percenteges, celculated on the basis of the weight
of distilled water at 20° C. which the sealed container will
hold when completely filled:

Whole Styles = = = - = = = - = 50%

Halves Style = = = = = = = = - 55%

5.1.4.2 The requirements for minimum drained weight shall be deemed to

be complied with when the average drained weight of all con-
tainers examined is not less than the minimum required, provided
that there is no unreasonable shortasze in individual containers,
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LABELLING

In addition to Sections 1, 2, 4, and 6 of thé Recommended Inter-
national General Standard for the Labelling of Prepackaged Foods

Neme of the food

6.1.1

6.1.2

6.1.3

6.1.“

6.;.5

The neme of the product shall be either (a) "plums" accompanied

by the colour "Yellow" or "Golden"l/, "Red" or "Purple", as
eppropriate, or by the specific name of the cultivars or (b)
Greengage plums, Damson plums, Cherry plums, Mirabelle plums,
for the appropriate cultivars specified in sub-section 1.1,
except that the nemes "Greengages", "Damsons", "Mirabelles"
need not be accompanied by the word "plums" in countries where
its omission would not mislead or deceive the consumer.

The style, as appropriaté, shall be declared as part of the neme

or in close proximity to the name:

(a) the style "Whole pitted" "Whole", or "Halved", as
appropriate; .

(b) the word "peeled", in the case of plums thet are peeled,

When the packing medium is composed of water, oi water and plum .
Juice, or water end one or more fruit Juices in which water pre- -

dominates, the packing medium shall be declared. as part of the
name or in close proximity thereto as:
"In water" or "Packed in Water"

When the packiné medium is composed solely of plum juice, or any

other single fruit Juice, the packing medium shall be declared
as part of the name or in close proximity thereto as:

"In Plum Juice" .or "In (name of fruit) Juice"

When the packing medium is composed of two or more fruit Jjuices,

which may include plum juice, it shall be declared as part of
the name or in close proximity thereto:

"In fruit Juices
or:
"In mixed fruit juices".

l/ The term "Golden" applies to the English version only and is a
rermitted alternative to "Yellow" only in those countries where
this term is used, :
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6.1.6 When sugars are added to plum juice or other fruit juices, the
packing medium shall be decldred as may be appropriate:

or
"Heavily sweetened (name_of fruits) juice(s)"
or
"Lightly sweetened fruit juices"
or

"Heavily sweetened mixed .fruit juice(s)"

6.1.7 When sugars are added to water, or water and & single fruit

" Juice (including plum juice) or water and two or more fruit
juices, the packing medium shall be declared as may be
appropriate: ' '

"Light syrﬁp" Aor "Heavy syrup" or

"Water slightly sweetened" . or hs;ightly sweetened water'
. ‘or
"Extra light syrup" or "Extra heavy syrup"

6.1.8 When the packing medium contains water and plum juice or water
and one or more fruit juice(s), in which the fruit Juice com-
prises S0% or more by volume of the packing medium, the packing’
medium shall be designated to indicate the preponderance of
such fruit juice, as for example: ' . .

"Plum juice and water"
_ or
"(name_of fruit) juice(s) and water"
6.1.9 A declaration, as part of the name or in close proximity to
the name, shall be made of any characteristic flavouring; e.g.
"With - - X.- 1, as appropriate,

7. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred
to hereunder are international referee methods. The .
methods referred to in 7.1, 7.2, 7.3, and 7.4 have been
endorsed by the Codex Committee on Methods of Analysis and
Sampling. -

. 7.1 .Sempling

Sampling shall be in &ccordance with the Sampling Plans for
Processed Fruits and Vegetables,

7.2 Determination of Drained Weight*

T.2.1 Definition*
7.2.2 Materials

'7.2.2.1 Specifications for circular sieves#
() = (b)) = (e)

# Methods of Analysis of -AGACw1970.- 32.001 and 32.002.
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T.2.3 Procedure*

T.2,4 Calculation and Expression of Results*

7.3 Syrup measurements **

- Te3s1 Procedure #*#* -

7T.3.2 Calculation and Exmression of Results **

7.3.3 Literature Referencez **

7.4 Method for Determination of Water Capacity of Containers

T.4.1 Metal containers

T.4¢lsl procedure
(1) Select a container which is undamaged in all respects.

(2) Wash, dry, and weigh the empty container after cutting
out the 1id without removing or altering the height. of
the double seam.

3) Pill the container withdistilled water at 20° C to’
4,76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

(4) Subtract the weight found in (2) from the weight found -
: in (3). The difference shall be considered to be the
weight of water required to fill the container.

7.4.2 Glass containers

7.4.2.1 Procedure
(1) Select a container which is undamaged in all respects.
(2) Wash, dry, and weigh the empty container.

(3) Fill the container with distilled water at 20° C to the
level of the top thereof, and weigh the container thus.
filled.

(4) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water rcquired to fill the container.

Methods of Analysis ol AQAC-197C - 32,001 and 32,002,

| Methods of Analysis of AOAC-1970 - 31 011 (Uncorrected for Invert .

Sugar)
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DRAFT STANDARD

FOR

CANNED RASPBERRIES

Advanced to STEP 8

1, DESCRIPTION

. 1.1 Product definition

Canned raspberries is the product (a) prepared from raspberry
varieties conforming to the characteristics of Rubus idaeus L.
or Rubus occidentalis L. which are reasonably whole, reasonably
sound ripe fruit, and from which extraneous matter including
calices and stems have been removed; (b) packed with water or
other suitable liquid packing medium; and (c) processed by heat
in an appropriate manner before or after being sealed in a con=
tainer so as to prevent spoilage.

1,2 Varietal type

Any suiteble variety of raspberry may be used,

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS

'2.1 Packing media

Canned raspberries may be packed in:
(a) Water - in which water is the sole packing medium;

(b) PFruit juice - in which raspberry juice, or any other com-
patible fruit juice, is the sole packing medium;

(¢) Water and fruit Juice(s) - in which water and raspberry
Juice, or water and any other single fruit juice or water
end two or more fruit juices, are combined to form the
packing medium; '

(d) Mixed fruit Juices - in which two or more fruit Juices,
including raspberry., are combined to form the Packing medium;

(e) With sugar(s) --any of the foregoing packing media (a)
through (d) may have one or more of the following sugars
added: sucrose, invert sugar syrup, dextrose, dr1ed
glucose syrup, glucose S)rup ’
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- 2.1.1 Classifications of packing media when sugars are added

(a) When sugars are added to raspberry juice or other fruit
Juices, the liquid media shall be not less than 15 Brix
and they are classified on the basis of the cut-out
strength as follows- :

(b) When sugars are added to water or water and raspoerry
Juice or water and fruit juices the liquid media shall
‘be classified on the basis of the cut-out strength as
follows:

Basic Syrup Strengths

Light Syrup - = = = = = = = = = = Not less than 153'3:&:«. A
Heavy Syrup - = = = = e = - - - Not less than 20~ Brix.

Optional Packing Media

When not prohibited in the country of sale, theAfollowing
packing mediz may be used: EE

Slightly Sweetened Water )
Water Sligntly Swestenad )= - - - ‘Not less than 117 Brix
Extra Light Syrup ) but less than 15 Brlx.

Extra deavy Syrup - )= = = = More than 26° Brix.

2,1.2 Cut-out strength of sweetened juice or syrup is to be determined
on sample average, but no container may have a. Brix value lower
than that of the minimum of the next category below, if such
there be.

2,2 Quality criteria

2 2 .1 Colour

The colour of.the product shall be normal for the varietal
type, taking into consideration any added artificial colour.

2.2.2 Flavour

Canned raspberries shall have a normal flavour and odour free
from flavours or odours foreign to the product.
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2.2,3 Texture

2.2.4

The raspberries shall have a reasonsbly uniform texture and
shall not be excessively firm nor unreasonably soft.

Defects and allowances

-Canned raspberries shall be substantially free from defects

within the limits set forth as follous;

Maximum limits

(a) Blemished berries ee-eeececccceccccceccees 10% by weight of
(consisting of berries which are ' drained raspberries
affected by wind rubd, insects, co
. disease.or which are-deformed to -
the extent that the appearance or -
eating qudlity {s materially affected)

| (b) Crushed or broken berries weeecemesmeances 25% by ‘weight of

(consisting of berries in which drained raspberries
~-more than 50% of the drupelets :

Aare crushed, broken, detached, or

otherwise damaged to the extent

that the original conformation is

destroyed)

Total of the foregoing defects

(a) and (b) -------.-—-6----.-.'---.---- 25% bywelght' Of
o o > drained raspberries

(e) Extraneous plant material, (based‘on averages)

(1) Stalks (stems) or parts thereof, _
"~ .each longer than 3 mm ~e-ceccacccea- 2 pieces per 100 grams
of drained raspberrcies

(2) - Leaves, calices, or portions
: of any of these, or other
similar harmless extraneous
plant. material SerncRcncncrvn cneeane 2 89- cm per 100 grams
: : of drained raspberries
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2.2.5 Classification of "defectives"

A container that fails to meet one or more of the applicable

quality requirements, as set out in sub-section 2.2.1 through
2.2.4 (except extraneous plant material which is based on an

average), shall be considered a "defective".

2.2,6 Acceptance

3.

k.2

A lot will be considered as meeting the epplicable quality
requirements refer;ed to in sub-gection 2.2.5 when:

(a) for those requirements which are not based on averages
== the number of "defectives", as defined in sub-section
2.2.5, does not exceed the acceptance number (¢) of the
eppropriate sampling plan. (AQL 6.5) in the Sampling Plans
for Processed Fruits arnd Vegetables; and

'(b) the requirements which are based on sample averages are
complied with,

FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section . . . of the Codex .
Alimentarius have been endorsed or are subject to endorsement
by the Codex Committee on Food Additives as indicated:

Maximum Level of Usé

Colouring matters

Ponceau 4 R Singly; or in combination
-- 300 mg/kg
Erythrosine (temporarily endorsed)
HYGIENE

It is recommended that the product covered by the provisions of
this standard be prepared in accordance with the International
Code of Hygienic Practice for Canned Fruit and Vegetable Products
recogminded by the Codex Alimentarius Commiss1on (Ref. No. CAC/RCP
2-1969

To the extent possible in good manufacturing practice the product
shall be free from objectionable matter.
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4.3 When tested in appropriate methods of sampling and examination,
the product:

(a) shall be free from microorganisms capable of development
under normal conditions of storage, and

(b) shell not contain any substances originating from micro-
. organisms in amounts which may be toxic.

S. WEIGHTS AND MEASURES

5.1 Fill of container

Selel Minimum £111

The container shall be well filled with raspberries, and the
product (including packing medium) shall occupy not less than

90% of the water capacity of the container. The water capac~
ity of the container. The water ca gacity of the container is
the volume of distilled water at 20~ C, which the sealed-con-
tainer will hold when completely filled.

5.1.2 Classification of "defective"

A container that fails to meet the requirement for minimum
£111 (90 percent container capacity) of sub-section 5.1, 1
shall be considered & "defective",

5.1.3 -Accggtance

A lot will be considered as meeting the requirements of sub-
section 5.1.1 when the number of "defectives" does not exceed
. the acceptance number (¢) of the appropriate sampling plan

(AQL 6.5) in the Sampling Plans for Processed Fruits end Vege- -

tables,

5.1.4 Minimum drained weight

5.1.4.1 The drained weight of the product shall be not less than 3% .

of the weight of distilled water at 20° C. which the sealed
container will hold when completely filled.-

5.1.4.2 The requirement for minimum drained weight shall be deemed
to be corplied with when the average drained weight of all
containers examined is not less than .the minimum required, .
provid«4 that there is no unreasonable shortage in indi-
v1dual ceontainers,
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6. LABELLING

In addition to Section 1, 2, 4, and 6 of the Recommended Inter=-
national General Standard for the Labelling of Prepackaged Foods
(Ref. No. CAC/RS 1-1969), the following specific provisions

epply:
6.1 The neme of the food

6.1.1 The name of the product shall be "Raspberries”.

6.1,2 1In the case of raspberries other than red raspberries, the -
colour of the fruit, shall be included as part of the name or
in close proximity to the name,

6.1.,3 When the packing medium is composed of water, or water and
raspberry juice, or water and one or more fruit Juices in which
water predominates, the packing medium shall be declared as
part of the name or in close proximity thereto as:

"In water" or '"Packed in water",

'6.,1.4 When the packing medium is composed solely of raspberry juice,

or any other single fruit juice, the packing medium shall be
declared as part of the name or in close proximity thereto as:

6.1,5 When the packing medium'is composed of two or more fruit Juices,
which may include raspberry Jjuice, it shall be declared as part
of the name or in close proximity thereto:

, or
"In fruit juices"

or
"In mixed fruit juices".

6.1.6 When sugars are added to raspberry Jjuice or other fruit Juices,
the packing medium shall be declared as may be appropriate:

or ‘
"Heavily sweetened (name of fruits) juice(s)"
or ) .
"Lightly sweetened fruit juices"
- or o
"Heavily sweetened mixed fruit Juice(s)".
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6.1.7 When sugars are edded to water, or water and a single fruit

juice (including raspberry Juice) or water and two or more
fruit Juices, the packing medium shall be declared as may be
appropriate: .

"Light syrup"” or "Heavy syrup"
"Water slightly°§wee£ened"
"Slightly sweetz:ecf water"
"Extra light aygzpd

"Extra heavy éygzp".

6.1.8 When the packing medium contains water and raspberry juice

6.2

6.3

6.l

or water and one or more fruit juice(s), in which the fruit
Juice comprises 50% or more by volume of the packing medium, the
packing medium shall be designated to indicate the preponder-
ance of such fruit Jjuice, as for example: ' :

"Raspberry Jjuice and water"
or
"(name of fruit) juice(s) and water"

List of ingredients

A complete list of ingredients shall be declared on the label in
descending order of proportion in accordance with sub-section
3.2 (c) of the General Standard for the Lebelling of Prepackaged
Foods, except that water need not be declared

Net contents

The net contents shall be declared by weight in either the

"metric ("Systtme International" units) or avoirdupois or both

systems of measurement as required by the country in .which the
product is sold, .- _

Name and address:

The name and address of the manufacturer, packer, distributor,
importer, exporter, or vendor of the product shall be declared.,
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6.5 Céuntry of origin.

'(a) The country of origin of the product shall be decla:éd if
its omission would mislead or deceive the consumer. :

(b) When the product undergoes processing in a second country
which changes its nature, the country in which the proc-
essing is performed shall be considered to be the country
of origin for the purposes of labelling.

T. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sempling described or referred to
hereunder are international referee methods. The methods
referred to in 7.1, 7.2, 7.3 and 7.4 have been endorsed by the
Codex Committee on Methods of Analysis and Sampling.

T.1 Sampling

Sampling shall Be in accordance with the Sampling Plans for
Processed Fruits and Vegetables, .

‘Te2 Determination of drained weight *

7.2.1 Definition *

Te2.2 Materials *

Te2.2,1 Specifications for circular sieves *
(a)
(v)
(e)

T.2.3 Procedure *

7.2.4 Calculetion and Expression of Results *

7«3 Syrup measurements **

Te3.1 Procedure **

7.3.2 Calculation and Expression of Results ad

7.3.3 Literature References **

* Methods of Analysis of AOAC- 1970 - 32,001 and 32.002.
#¢+ Methods of Analysis of AOAC- 1970 - 31,011 {Uncorrected for Invert
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7.4 Method for determination of water capacity of containers

7.4.1 Metal containers

T.4.1.1 Procedure

(1) Select a container which is undamaged in all respects.

(2) Wash, dry, and weigh the empty container after cutting

(3)

()

out the lid without removing or altering the height of
the double seam,

Fill the container with distilled water at 20° .c. to
4,76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
welght of water required to fill the container.

7.4.2 Glass containers

7.4.2.1 Procedure

(1)
(2)
(3)

(&)

Select a container which is undameged in all respecég.
Wash, dry, and weigh the empty container.

Fill the container with distilled water at 20° C. to
the level of the top thereof, and weigh the container
thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water requlred to fill the container.
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DRAFT STANDARD

FOR .

CANNED FRUIT COCKTAIL

Advanced to STEP 8

1., DESCRIPTION

1.1 Product definition

1.1.) Canned Fruit Cocktail is the product (a) prepared from &
mixture of small fruits and small pieces of fruits (as fur-
"ther described in this standard) and is prepared from fresh
or frozen or canned fruits; (b) packed with water or other
suitable liquid packing medium, and may be packed with
seasonings or flavourings appropriate for the product; and
(e) processed by heat in an appropriate manner before or
"after being sealed in a container so as to prevent spoilage.

1.1.2 The fruits shall be of the following kinds and styles:

PeacheS = = = - = Any firm yellow variety of the species
Prunus persica L., excluding nectarine
varieties; peeled; pitted; diced, inc-
luding clingstone and freestone types.

Pears - - - - = = Any variefy of the species Pyrus com-
munis L, or Pyrus sinensis L.; peeled;
cored; diced. :

Pineapple - - - - Any variety of the species Ananas Comosus L.;
peeled; cored; sectors or diced.

GraEeS ----- Any seedless variety of the species Vitis
vinifera I, or Vitis l2brusca L.; whole.

Cherries - - - - Approximate nalves or whole pitted or un-
pitted cherries of the species Prunus
cerasus L. -- ' :

(a) any light, sweet variety; or

(b) artificially coloured red; or

(c) artificially coloured red and flavoured;
whether natural or artificial.
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1.2 Product designation

1.2,1 5 fruits -- Fruit Cocktail

A mixture of the five fruits of the kinds and styles
described in this standard.

1.2.2 4 fruits -- Frult Cocktail

A mixture of the same kinds and styles described in
this standard, except that: .

(a) Cherries may be onitted;
or(b) Grapes may be omitted.

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Proportions of frults (basic 1qgredients)

Fruits shall be in the following proportions, based on the
individual drained fruit weights in relation to the drain-
ed weights.of all the fruits: '

5 fruits I fruits :

7 Fruit Cocktail Fruit Coqktail _
Peaches . | 309 to 50% 1 30% to 50%
Pears A i 25% to hsi - 25% to L5%
Pineapple 6% to 16% . 6% to 25%
Grapes 6% to 20% . . 6% to 20%
‘ - QO = =
Cherries .2% to 6% 2% to 15%

2,1.1 A lot will be considered as meeting the requirements for
Proportions of Frults when:

(1) The average of the individual fruit proportions
from all containers in the sample is within the
range required for the individual fruits; and

(2) The number of individual containers which are
not within the range for any one or more fruits
do not exceed the acceptance number (c) of the
approvoriate sampling plan (AQL 6.5) in the Sampling
Plans for Processed Fruits and Vegetables,

r— i —— - o
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2.2 Packing media

Canned Fruit Cocktail may be packed in any one of the following:

- (&) Water - = = = = - =~ = in which water is the sole packing
~medium, '

(b) Water and Fruit Juice - - in which water and fruit juice(s)
from the specified fruits, is the
sole liquid packing medium.

(¢) Fruit Juice - - - -'in which one or more fruit juice(s)
. . from the specified fruits, which may
be strained or filtered, is the sole
liquid packing medium.

(d) With Sugar(s) - - - any of the foregoing packing media (a)
through (¢) may have one or more of
the following sugars added: sucrose, .
invert sugar syrup, dextrose, dried
glucose syrup, glucose syrup.’

2,2,1 Classification of packing media when sugars are added

(2) When sugars are added to fruit juice(s), the liquid media
shall be not less than 14° Brix and they are classified
on the basis of the cut-out strength as follows:

(b) When sugars are added to water or water and one or more
fruit juices the liquid media shall be classifed on the
_basis of the cut-out strength as follows: :

Basic Syrup Strengths

Light Syrup - = = = = = = = = - Not less than 1L4° Brix.
Heavy Syrup - « = = = = = = - - Not less than 18~ Brix.

Optional Packing Media

When not'prohibited in the country of sale, the follow-
ing packing media may be used: ' :

Slightly Sweetened Water )

. o ) .
Water Slightly Sweetened ) Not less than 10" Brix but
Extra Lisht Syrup ) less than 14 Brix.

Extra Heavy Syrup More than 22° Brix.
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2.2.2 Cut-out strength of sweetened Juice or syrup is to be deterw-
mined on sample average, but ho container may have a Brix
value lower than that of the minimum of the next category
below, if such there be.

2.3 Other ingredients

Spices and mint.

2.4 Sizes and shapes of fruits

2,4,1 Diced ﬁeaches, pears, or pineapple -

75% or more of all such drained fruits are of qpproximate
cube-shapes which:

(a) are not over 20 mm in greétest edge diﬁension; and
" (b) will not pass through square meshes of 8 mm.

2.4.2 Sectors of pineapple =

80% or more of all drained pineapﬁle portion approximate
wedge-shapes of these dimensions:

(a) outside arc = = = w = == 10 mm to 25 mm, and

(b) thickness « = = = = = = =« 10 om to 15 om § and

(c) radius (from inside to outside arc) = = 20 mm to 40 ﬁﬁ.
2;5.3 Whole grapes or cherries -

90% or more by count (based 66 sample average) of whole grapes,
~or of whole cherries, approximate normal shape except for
proper preparation (such as removing pits or stems) and:

(a) are not broken into two or more parts;
(b) are not seriouély crushed, mutilated, or torn.
2.4.4 Halved cherries -

.

80% or more by count (based on sample average) of the cherry
units are approximate halves which are not broken into two or
more parts. .
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2.5 OQuality Criteria

2.5.1 Colour -- Canned Fruit Cocktail shall have normal colour except
that a slight leaching of color from the coloured cherries is acceptable.

2.5,2 Flavour -~ Canned ?ruit Cocktail shall have a normal flavour
characteristic for each fruit and for the entire mixture.

‘Canned Fruit Cockta11 with spec1a1 ingredients shall have the
flavour characteristic of that imparted by the fruits in the
product and the other substances used.

2¢5.3 Texture

The fruit ingredients shall not be excessively firm nor
excessively soft, as is appropriate for the respective fruit,

2,5.4 Defects and Allowances

Canned Fruit Cocktail shall be substantially free from
defects within the limits set forth as followss

Maximum Limits
(based on the weight.
‘of drained fruit)-

(a) Blemished fruit pieces = = = = = = = = 20% n/m
(consisting of pieces of fruit Total of all fruit
with dark surface areas, spots units so affected

penetrating the fruit, and
other abnermalities)

(b) Peel -~ (based on averages) = = « = « .25 sq. em
(considerced a defect only when aggregate area per kg

occurring on, or from, those
fruits which are peeled)

(e) Pit material -~ (based on averages) = 1 piece, of any size,
(consisting of pieces of pit or per 2 kg
of fruit stones and hard and
sharp pit points; very small pit
fragments of less than S mm in
greatest dimension which do not
have sharp points or edzes are
dlsregnrded)

(d) Small stems -~ (basad on averages) - = S per kg
(such as capstens ftroa grapes)

(e) Llarge stems -- (based on averages) - = 1 large stem, or

(such as:from peaches, pears, piece thereof, per kg
or cherrics ’ '
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2.5.5

2.5.6

Classification of "defectives"

A container shall be considered a "gefective" that fails
to meet one or more of:

(1) the applicable requirements in 2.h.1 throuéh 2.Lk.4
: (except proportions for grapes and cherries which
are based on averages); and

(2) The applicable quelity requirements in 2.5.1 through
2.5.4 (except for peel, pit material, and stems
which are based on averages).

Accgptance

A lot will be considered as meeting the applicsble quality
and other requirements referred to in sub-section 2.5.5
vhen:

" (a) for those requirements which are not based on averages
—— the number of "defectives", as defined in sub-section
2,5.5, does not exceed the acceptance number (e) ‘of the

appropriate Sampling Plans for Processed Fruits and Vege-

tables; and

(b) the requirements which are based on sample averages are
complied with.

FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section . . . of the Codex
Alimentarius have been temporarily endorsed or are subject to

endorsement by the Codex Committee on Food Additives as indicated:

Msximum Level of Use

Colouring matter

Erythrosine - « = = = = = = = = = = = Limited by Good

(To colour cherries only Manufacturing Practice
when artificially coloured (Temporarily endorsed)
cherries are used)

Flavours

Natural fruit essence = = = = = = = = Limited by Good
Maaufacturing Practice

(Endorsed)




h.l.

h,2

4,3
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Maximum Level of Use

Natural flavours and thelr = « = « =« = =~ Limited by Good Manu-
identical symthetic equiva- facturing Practice
lents . : (Temporarily Endorsed)

Cherry Laurel - e e === ...~ 10 mg/kg in the total

011 and/or to flavour artificially  product (Subject to

coloured cherries only Endorsement)

B%tter Almond /] - = = = = ===« - = = 40 mg/kg in the total

0i1 : product :

(Endorsed)
Anti-oxidant
L-Ascorbic acid = = = = = = = = = = = = - 500 mg/kg

(Temporarily Endorsed)
HYGIENE

It is recommended. that the product covered by the provisions of -

this standard be prepared in accordance with the International .

Code of Hyzienic Practice for Canned Fruit and Vegetable Products

rncomm§nded by the Codex Alimenterius Cormission (Ref. No. CAC/RCP
2-1969). / |

To the extent possible in good manufacturing practice the product
shall be free frcm objectionable matter.

When tested by appropriate methods of sampling and examination,
the product:

(a) shall be free from microorganisms capable of development
under normal conditions of storage; and

(b) shell not contain any substances originating from micro-
orgenisms in amounts which may be toxic.

WEIGHTS AND MEASURES

Fill of container

5.1,1 Minimum fill

The contain=» shall be well filled with fruit and the product
(including p-cking medium) shall occupy not less than 90% of
the water capacity of the conteiner. The water capasity of
the container is the volume of distilled water at 20" C. which
the sealed container will hold when completely filled.
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5.1.2 Classification of "defective"

A container that fails to meet the requirement for minimum
fill (90 percent container capacity) of 5.1.1 shall be con-
sidered a "defective", ' .

5.1.3 . Accegtance.

A lot will be consideréd as meeting the requirement of 5.1.1
when the number of "defectives" does not exceed the acceptance
number (c) of the appropriate sampling plan (AQL 6.5) in the
Sampling Plans for Processed Fruits and Vegetables.,

S5.1.4 Minimum Drained Weight

5.1.4.1 The draifed weight of the product shall be not less than 60%
of the weight of distilled water at 20° C. which the sealed
container-will hold when completely filled.

5.1.4.2 The requirement for minimum drained weight shall be deemed to
be ‘complied with when the avérage drained weight of ‘all ¢on-
tainers examined is not less than the minimum required, provided
that there is no unreasonable shortage in {ndividual containers.

6. LABELLING.
In addition to Sections 1, 2, 4, and 6 of the Recommended Internationa
General Standard for the Labelling of Prepackaged Foods (Ref. No.
CAC/RS 1-1963), the following specific provisions apply: ‘

6.1 The name of the food

6.1.1 The name of the product shall be "Fruit Cocktail"..

6.1.2 The following, as applicabie, shall be included as part of the
- hname or in close proximity to the nanc, unless in the country
where the product is sold a true pictorial representation of
the .product accompanied by a completes list of the fruits in
the statement of ingredients would suffice in accordance with
its national ‘lcgislation: ' : -

"S Fruits'" or "With Five Fruits';
* or
"4 Fruits' or "With Four Fruits'.




6.1.3

6.1.h

6.1.5

6.1.6

6.1.7
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When the packing medium is composed of water, or water and
one or more fruit juices in which water predominates, the
packing medium shall be declared as part of the name or in
close proximity thereto as:

"In water" or ."Packed in water"

Wnen the packing medium is composed solely of a single fruit
Juice, the packing medium shall be declared as part of the
name or in close proximity thereto as:

When the packing medium is composed of two or more fruit juices,
it shall be declared as part of the name or in close proximity
thereto:

"In fruit juices"
or
"In mixed fruit juices"

When sugars are added to one or more fruit juices, the packing
medium shall be declared as may be gppropriate:

"Lightly sweetened (name of fruit) juice"

or
"Heavily sweetened (name of fruits) juice(s)"
or
"Lightly sweetened fruit juices"
or

"Heavily sweetened mixed fruit juice(s)"

When sugars are added to water, or water and one or more fruit
Juices, the packing medium shall be declared as may be appropriate:

"Light syrup " or '"Heavy syrup"
or '

"Water slightly sweetened" or "Slightly sweetened water
or

"Extra light syrup" or "Extra heavy syrup"
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6.1.8 When the packing medium contains water and one or more fruit

6.1.9

juice(s), in which the fruit juice comprises 50% or more by
volune of the packing medium, the packing medium shall be

designated to indicate the preponderance of such fruit juice."
as for example:

A declaration, as part of the name or in close proximity ‘to
the name, shall be made of any characteristic flavouring;
e.g. "With - - X - -", as appropriate.

6.2 List of ingredients

6.2.1

6.2.2

6.2.3

A complete list of ingredients shall be declared on the label

in descending order of proportion in accordance with sub-section -

3.2 (c) of the General Standard for the Labelling of Prepackaged
Foods, except that water and fruit juice need not be declared
and except as provided in 6.2.2. .

When cherries are artificially coloured and/or artificially
flavoured, the following declarations are. permitted in the
list of ingredients or elsewhere in lieu of naming the
additive:

"Cherries artificially coloured red';
: or
"“Cherries artificially coloured red and
artificially flavoured".

If ascorbic acid is added to preserve colour, its presence
shall be declared in the list of ingredients or elsewhere
on the label in this manner:

"Ascorbic acid added to preserve colour".

6.3 Net contents

The net contents shall be declared by weight in either the metric

("Systcme International” units) or avoirdupois or both systems

of measurement as required by the country in which the product
is sold.
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7.2 Ascertaining Proportions of Fruit *#%

7.2.1 Proccdure
7¢2.1.1 Dctermine drained wecight and ‘keep liquid and fruit separate;

7.2.1.2 Separate individual fruit ingredienté, removing those fruits
present in lesser amounts (such as cherries, pineapple, grapes);

7.2.1.,3 Weigh the individual fruit ingredients to the nearest gram;
7.2.1.4 Record each fruit's weight and add all of these weights.

7+2.2 Calculation and Expressions of Results

" Calculate the percentage of fruit proportions:

- .
(a) —Sach fruit’s weight x 100 = % of the fruit weight
sum of all Erult weights

7.3 Dectermination of Drained Waizght *h*

7.3.1 Definition ***
7.3.2 Materials k%

7.3,2.1 Specifications for circular sieves *¥**

(a)
(b)
(c)

7.3.3 Procedurec *+*

7.3.4 Calculation and Expression of Results **%

7.4 Syrup measurements *kdk

7.4.1 Procedure *vkk

7.4.2 Calculation and E<pression of Results A+

7 4.3 Literature References ****

** Text as given for "Ascertaining Proportions of Fruit” in Appendix IV
of ALINOM 69/23,
(a) Do nat uze ehe original drained weight of the product before
separation of the fruits.

#%% dethods of Analysis of A0AC-1970 - 32,001 and 32.002

##%¢ Mothods of Analycis of AJAC-1270 - 31.011 (Uncorrected ror

Invert Swiar.
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6.4 Name and address

The name and address of the manufacturer, packer, distributor,
fmporter, exporter, or vendor of the product shall be declared.

6.5 Country of origin

.. (a)

(b)

The country of origin of the product shall be declared if
its omission would mislead or deceive the consumer.

When the product undergoes processing in a second country
which changes its nature, the country in which the
processing is performed shall be considered to be the
country of origin for the purposes of labelling.

7. METHODS OF ANALYSIS A“D SAMPLIIIG

The methods of analysis and sampling described or referred to
hereunder are internaticnal referee methods. The methods referred’
to in 7.1, 7.2, 7.3, 7.4, and 7.5 have been endorsed by +the Codex
Committee on tbthods of Anale1s and Sampling.

.7.1 Sampling

Sampling shall be in accordance with the Sampling Plans for
Processed Fruits and Vegetables.

7.1.1 Size of Samule Unit *

7'1.1.1

7.1.1.2

For ascertaining proportions of fruits and fill of container
(including :rained weight) the entire container shall be the
sample unit.

For ascertaining compliance with percentage requirements for
Sizes and Shapes of fruits and Defects, the sample unit shall be~

(1) the entire container when it holds 1 litre or less; or

(2) 500 g of drained fruit (of a representative mixture)
when thae container holds more than 1 litre.

* Text as given for "Size of Sanplc Unit -- Method ITI'" in Appendix 1V of
ALINORM €9/23, except that paragraphs 3, 3.1, and 3.2 have hereby bLeen
purposely omitted for this Dr1fL Stnndwra.
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7.5 Method for Determination of Water cgpacltg‘§f Containers .

7.5.1 ﬂetal containers.

7.5. l l Procedure

1)

(2)

)

(u)

Select a container which la undamaged in all reapeets.

Wash. dry, and wéigh the empty container after cuttlng
out the 1id without removing or altering the height of
the double seam.

Fill the container with distilled water at 20°.C. to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus ft}led.

Subtract the weight found in (2) from the wéight found .
fin (3). The differencc shall be considered to be the
weight of water required to £ill the container.

7.5.2 Glass containers

7.%5.2.1 Procedur&

-

-

(1
(2)
(3)

()

Select a container which is undamaged in all respects.
wnsh.'dry, and weigh the enpty container. |

Fill the container with distilled water at 20° C. to
the level of the top therecof, and weigh the container
thus £illed.

Subtract the weight found in (2) from the veight found
fn (3). The difference shall be considered to be the
veight of water required to f{l1 the cpntainer.
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DRAFT STANDARD
_FLQE B .
CANNED Musandous'
Advanced to STEP g
1.  DESCRIPTION
1.1

1.2

1.3

1.4

Product definition

Canned mushrooms is the product (a) prepared from fresh nushrooms

- conforming with .the characteristics of cultivated varieties:

(cultivars) of the genus _garicus (Psalliota), including A. bis ofus,
which mushrooms shall be in good condltion and after cleaning and

- trimming shall be sound; (b) packed with water and/or juice exuding

from the mushrooms or other suitable- 1iquid medium, seasonings, and-

other ingredients, appropriate to the product; and (e¢) .processed
by heat in an appropriate manner before or after being sealed in a
container so as to prevent spoilage.

Varietal Type

Any suitable variety (cultivar) of the genus Agaricus (Psa11lota),

including A. bisporus, may be used.

Colour Type

(a) white or cream.

(b) Brown.

Styles

(a) Buttons - Whole mushrooms, with attached stems not
exceeding 5 mm in length, measured from the .bottom
of the veil,

(b) Sliced Buttons -- Butfons cut into slices 2 mm'to 6
mu  thick, of which not less than 50% are cut parallel
to the axis of the mushroom.

(¢) Whole -~ Whole mushrooms, with attached stems cut to
a length not exceeding the diameter of the cap,
- measured firom the bottom of the veil.




@

(e)

‘ (£)
| (g)

(h)

(1)

- described in (a) through (h) above such as diced or chopped which .
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Sliced or Sliced Whole -- Mushrooms cut into slices 2 mm

.to 8 mm thick, of which not less than 50% are cut parallel

to the axis of the mushroom.

Random Sliced =- Mushrocms cut into slices of varying
thickness and in which the slices may deviate materially
from cuts approximately perallel to the axis of the mushroom.

gg rters -- Mushrooms cut 1nto four qpproximately even parts.

Stems and Pieces (Cut) =-- Pieces of caps and stems ‘of 1rregular

. 8izes and shapes,

Grilling -- Selected open-veiled nushrooms not exceeding
4O mm in diameter, with attached stems not exceeding the
diameter of the cap, measured from the bottom of the veil
scar,

Other Ovtional Styles --.Other forms not specifically

are eppropriately described on the label,

. 14,1 Tolerance for Buttons and Whole-Style

An allowance of 10%, by count, of ‘the units for the respective
style may exceed the specified stem length.

" 1.5 Types of Pack

" (a)

(b)

- (e)
. ., (a)
B (e)
(o

. (@

Regular or natural peck -- in water, brine, and/br Juice
exuding from the mushrooms. . .

In butter or bﬁtter sauce,

In cream sauce,

In sauce other than a butter or cream eauce.
In vinegar.
In oil.

In wine,
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2. ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Other ing;édients

As appropriate for the respective type of pack:

Ca)

" (b)

Water, salt, spices, seasonings, soyabean sauce, vinegar,
wine. : .

Sucrose, invert sugar syrup, dextrose, glucose syxrup,

dried glucose syrup

(c)

Butter or other edible animal or vegetable fats or oils,
including olive oil; milk, milk powder, or cream. .

If butter is added, it must amount to not less than 3%

of the final product.

(4

(e)

Starches -- natural (native), physically or enzymatically-
modified -~ only when butter or other edible animal or
vegetable fats or oils are ingredxents.

Wheat or corn flour.

2.2 Quality Criteria

o

2.2.1 Colour

(a) - The mushroom portion of the product shall have

®)

normal colour characteristics of the variety of
the canned mushrooms. Canned mushtooms of special
types and containing special permitted ingredients
shall be considered of characteristic colour when
there is no abnormal discoloration for the respec-
tive ingredients used.

The liquid medium in "Regular or Natural pack" shall
be either clear or slightly turbid and yellow to
light brown in colour.

2.2.2 Flavour

The

mushrooms shall have a normal flavour and odour £ree

fron flavours or odours foreign to the product.

' Canned mushrooms with special ingredients or sauces shall
have the flavour characteristic of that imparted by the
mushrooms and the other substances used.




.2.2.3

2.2.h

2‘2.5

2.2.6
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Te‘xture and Character Appengl_;.__x_ﬂv“

The mushrooms in the "Regular or Natural Pack" shall be firm
and substantially intact.

In the styles of "Buttons" and "Whole" mushrooms, not more

" than 10% by count of the mushrooms may have caps which show

total or complete breakage of the veil,

In the styles of "Buttons" and "Whole" and "Grilling" mushrooms
5% by count of the mushroom units may be detached caps or stems.

Defects

The canned mushrooms (a) may contain no more than a trace of
soil, sand, grit, or ary other extraneous matter, whether of
mineral or organic origin; and (b) shall be reasonably free
from spotted or otherwise damaged mushrooms.

Classification of "defectives".

A container that fails to meet one or more of the applicatle
quality requirements, as set out in sub-sections 2.2,1 through
2.2.4 shell be considered a "defective",

Acceptance

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section 2.,2.5, when the number
of "defectives", as defined in sub-section 2.2.5, does not
exceed the acceptance number (c¢) of the appropriate sampling
plan (AQL 6.5) in the Sampling Plans for Processed Fruits and

Vegetables,
3. FOOD ADDITIVES
The following provisions in.respect of food additives and _
their specifications as contained in Section . . . of the Codeg
Alimentarius are subject to endorsement or have been endorsed
or temporarily endorsed or acted upon by the Codex Committee on
Food Additives, as indicated:
Maximum Level of use
(a) Ascorbic acid Limited by Good : (Endorsed)
Manufacturing :
* Practice
(b) Citric acid Limited by Good (Endorsed)
Manufacturing ‘
Prectice
(¢) Monosodium Glutamate Not limited  (terporarily endorsed)
(d) 'Colouring Matter
'~ Caramel -- for use in Limited by Good

Manufacturing (4emporarily endorsed)

sauces
: Practice
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(e) Calcium disodium EDTA 200 mg/kg (endorsed)
(Calciun disodium
ethylened iaminetet-
raacetate)

(£) Modified starches, Vegetable gums, Alginates, Propylene
glycol alginate -~ to be used only.when butter or other edible
animal or vegetable fats or oils are used as ingredients -=
as follows: ‘

Maximum level of use == 1% m/m singly or in combination

Modified Starches

‘Acid-treated starches )
Alkali-treated starches) ;
Bleached starches
Distarch, phosphate ) (Endorsed)
(sodium trimetaphos- )
phate ireated) )
Distarch phosphate, g ‘
phosphated Vegetable g cmwmme(Te!
Monostarch phosphate ) < etg le ems ‘ (T::g::::égy
‘Arabie gum
Starch acctate ) Carrageenan-
Starch, hydroxypropyl ) Furcellaran
Distarch, adipate, ) {(Temporarily  Guar gum
 acetylated ) Endorsed)
Distarch glycerol, ) Vegetable gums ------ (Subject to
hydroxypropyl ) endorsement)
Oxidized starches ) Gum tragacanth
Carob bean (Locust bean) gum
Starch sodium = = = = = =« - (Subject to Pectin
succinate Endorsement)
Distarch phosphate = - - =(Temporsrily
(phosphorus oxychlo- * Endorsed) :
ride treated) Alginates ----=-- e==-=(Tenporarily
Distarch phosphate, - - - «(Terporarily . endorsecd)
acetylated Endorsed) (Ca, K, Na NHy)
Distarch phosphate, - - - =(Subject to
hydroxypropyl . Endorsement ) .
Distarch glycerol, - - - - (Temporarily  Propylene glycol
acetylated Endorsad) . alginate ~=-=e=-(Temporarily
Distarch glycerol - - - - (Tauwporarily endorsed)

Endorsed)
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HYGIENE

It is recommended that the product covered by the provisions of
this standard be prepared in accordance with the International
Code of Hygienic Practice for Caned Fruit and Vegetable
Products recommended by the Codex Alimentarius Commission

(Ref., No. CAC/RCP 2-1969).

To the extent possible in good manufacturing practice the
product shall be free from objectionable matter.

When tested by appropriate methods of sampling and examination,
the product:

(a) shall be free from microorganisms capable of development
under normal conditions of storage; and

(b) shall not contain any substance originating from micro-
organisms in amounts which may be toxic.

The product shall have received a processing treatment sufficient

to destroy all spores of Clostridium botulinum.

WEIGHTS AND MEASURES

Fill of Container

5.1.1 Minimum Fill °

The container shall be well filled with mushrooms and the
product (including packing medium) shall occupy not less

than 90% of the water capacity of the container. The water
cepac%ty of the conteiner is the volume of distilled water

at 20" C. which the sealed container will hold when completely
filled.

5.1.2 Classification of "Defectives"

A container that fails to meet the requirements for minimum
£111 (90 percent container capacity) of 5.1.1 shall te con-
sidered a "defective". 4

5.}.3 Acceptance

A lot will be considered as meeting the requirements of 5.1l.1
when the mmber of "defectives" does not exceed the acceptance
number (c) of the appropriate sampling plan (AQL 6.5) in the
Sampling Plans for Processed Fruits and Vegetables,
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S.1.4 Minimum Drained Weight

S.1.4.1 Regular packs, vinegar, wine, oil packs

The drained weight of the product shall be not

less than 53% of the weight of distilled water

at 20° C. which the sealed containet will hold when
- completely filled. - : '

5.1.8.2 Sauce packs

The drained mushroom portion, after waéhiﬁg of £
the sauce or liquid, shall be not less than 27.1/2%

:of . the total product weight.

$.1.4.3 The requirements for minimum drained weight shall
- be deemed to be complied with when the average
‘drained weight of all containers examined {s not
less than the minimum required, provided that there
is no unreasonable shortage in individual containers.

6. LABELLING

In addition to Sections 1, 2, 4, and 6 of the Recormended
International General Standard for the Labelling of Prepackaged
Foods (Ref. No. CAC/RS 1-1969), the following specific provisions
apply: S .

6.1. The name of the food

6.1.1 The name of the product shall be "Mushrooms".

6.1.2 The following shall be included as part of the name or in
close proximity to the name: :

6.1.2,1 The style --

"Buttons", "Sliced Buttons", "Whole", "Sliced", or
"Sliced Whole", "Random Sliced", "Quarters", "Stems
and Pieces (Cut)", "Grilling", "Diced" and "Chopped”,
as appropriate,

6.1.2.2. A declaration of any special sauce and/or seasoning or
flavouring vhich characterizes the product, e.g. "With X"
or "In X" when appropriate. If the deslaration is "With
(or "In") Butter Sauce", the fat used shall only be
butter fat. : ‘ :
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6.2 List.of ingredicents

A complete list of iﬁgrcdients shall ‘be declared on the label

in descending order of proportion in-accordance with sub-section
3.2 (c) of the General Standard for the-Labelling of Prepackaged
Foods, except that water nced not be declared.. '

6.3 Net contents
The net contents shall be declared by weight in either the metric
("SyatEme International®” units) or avoirdupois or both systems
of measurement as required by the country in which the product

is sold.

6.4 Name and address

The name and address of the manufacturer, packer, distributor,
fmporter, exporter, or vendor of the product shall be declared.

6.5 Country of origin

(a) The country of origin of the product shall be declared
if its omission would mislead or deceive the consumer. .

(b) When the product undergoes processing in a second
country which changes its nature, the country in which
the processing is performed shall be considered to be .
the country of origin for the purposes of labelling.

7. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred to
hereunder ar: international referce m=thods. The methods
referred to in 7.1, 7.2, 7.3 and 7.4 have besn endorsed by
the Codex Committee on Wethods of Analysis and Sampling.

7.1 Sampling '

Sampling shall be in accordance w;th the Sampling Plans for
Processed Fruits and Vegetables.

7.2 Determination of Drained Weight *

7.2.1 Definition *
7.2.2 Materials *

7.2.2.1 Specifications for circular sieves *

(a) = (b)) - ()

7.2.3 Procedure *

7. 2.“ Calculation and Expression of Results ¥

*Methods of Analysis eof A0AC-1970 - 32,001 and 32.002; shell also
ayply to "0il racks" ‘



ALINORM 72/20A
Appendix V - 74 -

7.3

Determination of Washed Drained Weight hdod

7.3.1 Definition**

Washed drained weight expresses % solid contents after washing.
with hot water, as determined by the procedure described belou.

7.3.2 Materials **

7.3.2.1 Specifications for circular sieves

7.3.3 Procedure **

/Fine mesh U.S. sieve No. 50_7 (a) 20 cm (8 inches) diimeter.

'

7.3.3.1 Weigh the unopened can.

7.3.3.2 Open the can and wash the'contentq on-to a tared fine mesh sieve.:

7.3.3.3 Wash the contents of the sieve under the running cold water and

then wash with running hot water until free of adhering #w«
substances. :

7.3.3.4 Spread. the mushrooms after washing over the bottom ot the aleve

and drain for 5 minutes and then weigh.

7.3.3.5 Weigh the empty dried can and determxne the net contents (or

total product weight).

7.3.4 Calculation and Expression of Results ##

Calculate the % drained wexght on the net contents (or totll
product wexght).

T

(a)

* &

Tk kk

To be replaced by the corresponding IS0 sieve.

. ‘
Text the samec as given for "Determination of Washed Drained Weight"

. in Appendix i1V of ALINORM 69/23, but no longer applies to "Oil packs";

and ‘ .
except the word "soluble" is to be replaced by the word "adhering".
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7.4 Method for Determination of Water Capacity of Containers

7.4.1 Metal containers

7.4:1,1 Procedure

)
(2)

&)

“)

Select a container which {s undamaged in all respects.

wash, dry, and weigh the empty container after cutting
out the 1id without removing or alterlng the height of
the double Scam.

Fill the cgntalncr with distilled water at 20° C. to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to £ill the container.

7.4.2 Glass containers

7.4.2.1 Procedure

Q)
(2)
)

)

Select a container which {s undamaged in all respects.
Wash, dry, and weigh the ewpty container.

Fill the container with distilled water at 20° C. to
the level of the top thereof, and wclgh the container
thus filled.

Subtract the weight found in (2) from the weight fcund
in (3). The difference shall be considered to bz the
weight of water required to fill the container.
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‘1. DESCRIPTION

1.1 Product Definition

DRAFT STANDARD

FOR

- CANNED ASPARAGUS

Advanced to STEP 8

Canned Asparagus is the product (a) prepared from the edible

portion of stalks of varieties of the asparagus plant conforming to the
characteristics of Asparagus officinalis L., and may be peeled

or unpeeled; (b) packed with water or other suitable liquid

medium and may contain other ingredients appropriate to the

product; and (ec) processed by heat in an appropriate manner

before or after being sealed in a container, so as to prevent

spoilage.

‘1¢2 Styles

(a)

®)

(c)

(@

(e)

Long Shoots or Long Spears -~ consist of the head and -

adjoining portion of the stalk not more than 18 cm, but
not less than 15 cm in length.

Shoots or Spears -- consist of the head and adjoining

portion of the stalk less than 15 cm, but not less than
10.5 cm in length.

Tips or Points -- consist of the head and ajoining

‘than 4 cm in length.

portion of the stalk less than 10.5 cm, but not less

Cuts and Heads or Cut Spears -- consist of stalks cut ,
transversely into pieces with and without heads, not

more than 6 cm, but not less than 2 e¢m in length. At

least 20%,by count, of pieces with heads must be present,

except that when the spcars are cut into pieces of 3 cm

or less in length, at least 10%, by count, of pieces with

heads must be present.

Cuts -- consist of portions of stalks -:ut transversely
into piecces not more than 6 cm in length. Pieces with
heads may be present.
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1.2.1 Allowances for Styles

~ The length requirements for the styles listed Ln 1.2 will
. be considered to be met when-

- ,€1) the .predominant length of the units in the sample'
falls thth the designated style classification;
and A

(2) the length of the units is reasonably uniform.

| "Reasonably uniformﬁ. Based'bn sample average, means fors

: (a) 1long Shoots; Shoots; Tips. -~ at least 75%, by count,
‘ .of the units are within ¢ 1 em of the predominant
length; and at least 95%, by count, of the units are
within ¢ 2 cm of the predomlnant length. :

(b)) Cuts and heads; Cuts -- at least 75% by eount of tha

: units are within ¢ 1 cm of the’ predominant length;
and at least 90%, by count, of the units are within &
2 cm of the predominant length.

1 1.3 Colour Types

‘ (a) White -- units are white, cream or yellowish white;'not
more than 20%, by count, of the units may possess blue,
green, light green, or yellowish green tips.

b) White and Blue Tipped; White and Green Tipped -~ "Long.
Shoots'', "Shoots' and "Tips™ which are white, cream, or
yellowish-white may have blue, green, light green or
yellowish-green heads and adjacent areas but not more
) than 25%, by count, of the units may have such color
\ . that extends more than one-half the length of the unit.
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(¢) Green -- units are green, light green, or yellowish-green;
not more than 20%, by count, of the units may possess a
white, cream, or yellowish-white colour of the bottom por-
tion of the stalk, but such colour shall not extend more
than one-half the length of ‘the unit.

(d) Mixed -- consists of a mixture of white, cream, yellowish-
white, blue, green, light green, or yellowish-green units.

Designations in accordance with size

Long Shoots; Shoots; Tips -- may be designated according to size

in the following manner:

Single Sizes Peeled Asparagus Unpeeled Asparagus
"Small" - = - = = = = = up to 8 mm, inclusive --- up to 10 mm, inclusive
"Mediun" - - - - - - = over 8 nm, and uwp to --- over 10 mm, and up to

13 mm, inclusive 15 mm, inclusive
“Large" - - - = - - - - over 12 mm, and up to --- over 15 mm, and up to

18 mm, inclusive , 20 mm, inclusive
"Extra large" - - - - - over 18 mm --= over 20 mm

BLEND OF SIZES or ‘
Assorted Sizes =~ - - - a mixture of two. or more single sizes.

1.4k,1 Definition of "diameter"

The diameter of a long shoot, shoot, or tip is the maximum diameter
at the thickest part of the unit, measured at right angles to the
longitudinal axis of the unit.

Compliance with "single size' desiznaticns

(2) When the product is declared, presented or offered , '

as conforming to the single size designations in

1.4 - other than '"Blend of Sizes' or '"Assorted
Sizes" - the sawple unit shall conform- to the
diamcter-specified for each single size, except that
not more than 25 percent, by count, of all the units
in the container may belong to adjacent size

group(s)

(b) Any semple unit or container that exceed the 25 percent
: allowance in ‘the foregoing sub-paraireph (&) will be
considered a "defective" for Size Jlassification,
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(e) A lot will be considered as meeting the criteria

for a Single Size Designation when the number of
defectives, as defined in sub-paragraph (b) does
not exceed the acceptance number (c) of the ap-
propriate sampling plan (AQL 6.5) in the Sampling
Plans for Prepackaged Foods.

2, ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Basic ingredients

Asparagus and liquid packing medium appropriate to the product
and other ingredients as follows:

2.1.1 _ther permitted ingredients

(a) Salt, sucrose, invert sugar syrup, dextrose, glucose
Syrup, dried glucose syrup, vinegar.

(b) Butter or other edible animal or vegetable fats or oils.
If butter is added, it must amount to not less than 3%
of the final product. : ‘

(¢) Starches -- natural (native), physically or enzymatically
modified -- only when butter or other edible animal or
vegetable fats or oils are ingredients.

2.2 Quality Criteria

2.2.1

2.2.2

2.2.3

Colour

The colour of the product shall be normal for the colour type.

Packing Medium

The liquid .packing medium shall be practically clear except
as it may be affected by other ingredients and only a small
amount of sediment or parts of asparagus may be present.

Flavour
0

Canned asparagus shall have a normal flavour and odour free
from flavours or odours foreign to the product. '

Canned asparagus with-special ingredients shall have the
flavour charactleristiec of that imparted b the asparagus and
the other substances used.
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2.2.4 Texture

2.2.5

The asparagus units shall be reasonably free from units that

are excessxvely fxbrous or tough.

Defects and Allowances.

(a) Shattered heads and other

Limitations

shattered asparagus material ------- The product shall be
(consxstlng of broken or shattered. reasonably free from
pieces to the extent that the such material

appearance of the product is
seriously affected; and includes
pieces less than 1 cm in length)

(¢) Units with Peel (in Peeled

‘ (b) Extraneous matter m——metmeeaeo ~s=--- The product shall be
(such as sand, grit, or " practically free trom
earthy material) : such material

Asparagus only)----.- aemceccmcmnaea -~ 10%, by count

those units with unpeeled areas

which seriously affect the appeatance
‘or edibility of the unit)

(d) Hollow UNItS eecmm oo cemae . -

(consisting of units that are
hollow to the extent the appearance
of the unit is seriously affected)

(c) Misshapen units eeeceeocccmcno.. e a- -
(includes shoots or heads badly crooked
or any unit that is seriously affected
in appearance by doubles or other mal-
formations) :

(E) Damaged units ---_- e cccne—ea
(includes discolouration, mechanical
injury, disease, or damage by other
means to the extent that the appear-
ance or edibility of the unit is
.serinusly affected)

Total, of all the defects in (d), (e), (f\

for these styles:

Long Shoots wcecmcanona. ool :
ShOOLS mmemccn e e e
TipS =mccooicmm e mmceo ool
Cuts and Heads —eiemmecmcnoaoa
Cutls commmcmmeeeee L —————

10%, by count

10%, by count

10%, by count

15%. °  c¢ount
15%, by count
15%, by count
20%, by count
25%, by count
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- 2 2.6 CIassification of "defectlves" .

| A containet that fails to meet one or more of the applicable
. quality requirements, as set out in sub-sections 2.2. 1 through
. 2.2.5, shall be consgidered 3 "deEeetive".

 §.2;7‘ Accegtance

A lot will be considered as meeting the applicable quality-
requirements referred to in sub-section 2.2.6, when thec number
of "defectives", as defined in sub-section 2.2.6, does nat
exceed the acceptance number (c) of the appropriate sampling
plan (AQL 6.5) iu the Sampling Plans for Processed Fruits and
Vegetables.

FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section'. . . of the Codex
Alimentarius are subject to endorsement or have been endorsed
or temporarily endorsed or acted upon by the Codex Commlttee on

. (a)

(v)

(e)
(a)

(e)

~ Food Additives, as indicated'

Maximum level of use -

Monosodium glutamété Not limited (Temprarily endorsed)

"Stannous Chloride -- -

only for asparagus g 25 mg/kg (Endorsed)
in glass or in fully.) . calculated as

enamel-lined (lac- ) Sn
quered) cans )

L-Ascorbic Acid , "~ (Endorsed)

Acidifying Agents

Acetic acid ) (
Citric acid ) Limiteda by ( .
Malic acid ) Good Manu- ( (Endorsed)
L-Tartaric acid ) facturing (
Practice (

Modified starches, Vegetable gums, Alginates, Propylene
glycol alginate -- to be used only wh2n butter or other
edible animal or vegetable fats or oils are used as
ingredients -- as follows:
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. Maximum level of use -- 1% m/m singly or in combination

Modified St&rches ~= (Endorsed)

Acid~treated starches
" Alkali~treated starches)

Bleached starches

Distarch, phosphate
(sodium trimetaphos=
phate treated)

Distarch phosphate,
phosphated

Monostarch phosphate

Modified Starches =-- (Temporérily
endorsed)

Starch acetate
Starch, hydroxypropyl
Distarch, adipate,
acetylated

Distarch glycerol,
hydroxypropyl

Oxidized starches

Vegetable gums =w=we——-— (Temporarily
endorsed)

Arabic gum
Carragcenan
Furcecllaran
Guar gum

Alginates. —-=-======- (Temporarily
endorsed)

(Ca, K, Na NHy)

Propvlene glvcol .
alginate =-===-=-- (Temporarily
- endorsad)

. Modified Starches ~= (Not endorsed)

Starch sodium (Subject to
succinate = - = Endorsement)
Distarch phosphate
(phosphorus oxychnlo- (Temporarily
ride treated) = = = = Endorsed)

Distarch phosphate,
acetylated = = = = = (Endorsed)

Distarch phosphate, (Subject to

hydroxypropyl Endorsement)
Distarch glycerol,~ -(Temporarily

acetylated - Endorsed)
Distarch glycerocl- - (Temporarily

Endorsed)

' Vegetable gums ~= (Subject to

. endorsement)
Gum tragacanth
Carob bean (Locust bean) gum
Pectin




5.
5.1

5.2

5.3

5.4

6. .
6.1

: ALINORM 72/20A
- 83 = APPENDIX VI

" CONTAMINANTS

The following provision in re8pect of contaminants is subject
to endorsement by the Codex Committee gn Food Additives:

- Total tin, in metal containers where tin is exposed:
Maximum level - 250 mg/kg, calculated as Sn

HYGIENE
It is recommended that -the product covered by the provisions
of this standard be prepared in accordance with the International
Code of Hygienic Practice for Canned Fruit and Vegetable Products
recommended by the Codex Alimentarius Commission (Ref. No.
CAC/RCP 2-1969).

To the extent pos31b1e in good manufacturing practice the product
shall be free from objectionable matter.

When tested by sppropriste methods of sampling and examinacion,
the product:

(a) shall be free from microorganisms capable of development
under normal conditions of storage; and

(b) shall not contain any substances originating frem micro-
organisms in amounts which may be toxic.

The product shall have received a processing treatment sufficient
to destroy all spores of Clostridium botulinum,

WEIGHTS AND MEASURES

Fill of Container

6.1.1 Minimum Fill

6. 1‘2

The container shall be well filled with asparagus and the
product (including packing medium) shall occupy not less

than 90% of the water capacity of the container. The water
cepaclty of the container is the volure of distilled water

at 20° C, which the sealed container will hold when completely
£illed.

Classification of "Defective"

A container that fails to meet the requlrements for minimnm
£111 (90 percent container capacity) of 6.1.1 shall bé
considered a "defective".
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6.1.3 Acceptance

A lot will be considered as meeting the requirements of 6.1,1
when the number of "defectives" does not exceed the acceptance
number (c) of the appropriate sampling plan (AQL 6.5) in the
Sampling Plans for Processed Fruits and Vegetables.

6.1.4 Minimum . Drained Weight

6.1.4.1 The drained weight of the product shall be not less than the

6.1,4,2

7.

following percentages, calculated on the basis of the weight
ot distilled water at 20 degrees C which the sealed container
will hold when completely filled

Peeled Aspéragus

Lnng ShoOtS evevccccrccccccecanae ;;-;.--. . 60%

Unpeeled Asparagus

Long Shoots and Shoots e-c-eciccccacnna. - $7%
All other styles —--ccccciccccncmcnrcnaea $5%, .

The requirements for minimum drained weight shall be dcemed
to be complied with when the average drained weight of all
containers examined is not less than the minimum required,
provided that there is no unreaconable shortage in individual
containers.

LABELLING

In addition to Sections 1, 2, 4, and 6 of the Recommended Inter-
national General Standard for the Labelling of Prepackaged Foods
(Ref. No. CAC/RS 1-1969), the Eollowxng specifxc provisions

apply:

7.1 . The name of the food

7.1.1 The name of the product shall be "Asparagus"; and the word

"Peeled" or '"Unpeeled", as appropriate, 'may be declared
depending upon national legislation.

7.1.2 The following, as appropriate, shall be included as part of

the name or in close proximity to the name:

7.1.2.1 The style --

"Long Shoots" or 'Long Spears";
"Shoots" or "Spears';}

"Tips" or "Points';

"Cuts and heads" or "Cut Spears';
Clmts'l . .
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7.1.2.2 The colour =--

"White";
"White and Blue Tipped";
"White and Green Tipped";
"Green''; '

. "Mixed Colours".

7.1.2.3 A declaration of any special sauce and/or seasoning which
characterizes the product, e.g. "With X" or "In X", when
appropriate. If the declaration is "With(or "In') Butter
Sauce", the fat used shall only be butter fat.

7.2 Llast of 1n§redients

A complete list of ingredients shail be declared on the label in
descending order of proportion in accordance with sub-section 3.2
(c) of the General Standard for the Labelling of Prepackaged
Foods, except that water need not be declared.

7.3 Net contents
The net contents shall be declared by weight in either the metric
‘("Systéme International"” units) or avoirdupois or both systems of
measurement as required by the country in which the product is sold.

7.4 Name and address

The name and address of the manufacturer, packer, distributor,
importer, exporter, or vendor of the product shall be declared.

7.5 Country of brigin '

(a) The country,ofiorigin of the product shall be declared .if
its omission tould mislead or deceive the consumer.

(b) When the product undergoes processing in a second country
which changes its.nature, the country in which the processing
is performed shall be considered to be the country of
origin for the purposes of labelling.

7.6 Optional declarations

7.6,1 Size representation -~ In styles of Longgshoots, Shoots, Tips

.7.6.,1,1 If these size namcs comply with the applicable requirements
of this standard, they may be stated as: "Small”, 'Medium”,
"Large"”, "Extra Large', '"Blend of Sizes", or "Assorted Sizes",
as appropriate. '

7.6.1,2 The number of units present in the container may be shown by
a range of approximate count, e, g. "approximately to

. —__ Spears",
'8, METHODS OF ANALYSIS Ay SAMPLING

The methods of analysis and sampling described or referred to
hereunder are international referee methods. Tae methods
referred to in 8.1, 8.2, and 8.3 have been endorsed by the
Codex Committee on Methods of Analysis and Sampling.
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8.1 Sampling o o
Sampling shall be in accordance with the Sumpling Plans for
Processed Fruits and Vegetables, ' ' ‘

8.2 Determination of prained Weight #

8.2.1 Definition *
8.2.2 Materialg * ’
8.2:2.1 Specifications for circular sieves A .
(a)
(v)
- (e)

‘8.2.3 Procedure *

'8.2.4 Celculation and Expression of Results * ,

8.3 Method for Determination of Water Capacity of Containers

8.3.1 Metal conta!ners.

8.3.1.1 Procedure

(1) - Select ‘a container which is undamaged ‘{n all relpecﬁs.

- (2) Wash, dry, and weigh the empty container after éuﬁfing‘

out the lid without removing or altering the height of
-the double seam. L K

(3) F11) the contafner with distilled Qater at 20° C., to
.76 mm vertical distance below the top level of the:
container, and weigh the container thus filled.

(4) Subtract the weight found in (2) from the weight found

in (3). ‘The difference shall be considered to be the
weight of water required to E{l1 the container.

8.3.2 Glass containers

8.32.1 Procedure .
M

(1) Select a container which is undsiaged in all respects.
(2) Wash, dry, and weigh the empty container,

(3) F111 the container with distilied water at 20 C. to

the level of the top thereof, and weigh the container
thus E{lled. : o

(4) Subtract the weight found in (2). from the weight found
in (3). The difference shall be considered to be the
weight of water required to £1{11 the container, '

¥ Mesthods of AOAC-1970 - 32.QQl and 32,002,
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DRAFT STANDARD

FOR
RAISINS

. Advanced to STEP 8

SCOPE

© This standard applies to dried grapes of varieties conforming to the

charascteristics of Vitis vinifera L. which have been suitably
treated or processed and which are offered for direct consumption
as raisins or Sultanas. It also covers raisins packed in bulk
containers which are intended for repacking into consumer size
containers. This standard does not include a similar dried vine

' fruit known as dried currants,

DESCRIPTION

Product Definition

Raisins is the product prepared from the sound dried grapes of the
varieties conforming to the characteristics of Vitis vinifera IL.
(but excluding currant types) processed in an sppropriate manner
into & form of marketable raisin with or without coatlng with suit-
able optional ingredients. -

'The dried grapes or raisins"

(1) shall be properly cleaned, whether washed or unwashed,
(2) shall be stemmed excent for the form of cluster raisins'
(3Y' shall be cap-stemmed except for Malaga Muscatel type;

- (4) mnay be dipﬁed (unbleaehed) ir an alkaline lye and oil
solution as an aid to drying; .

(5) may be bleached by subjecting to bleach treatment by
chemical means and are further rrocessed by drying;

(6) may have seeds removed mechanically in seed beaiing types;

(7) shall ve reduced in moisture to a level that will assure
preservation of the rroduct; and

(8) may be coated with one or more of the ingredients or
sugars specified in 3.1 of this standard.

Type froups

Seedless =--ee-- »repared. from graves that sre raturally seedless
. or almost seedless. '

Seed-bearing --- prepared from zrapves that possess seeds, which
may or may not be removed in rrocessing.
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2.3 Styles (or Forms)
Non-Seeded '
(or Unseeded) ---- with seeds not- removed in seed-bearing types.
Seeded ---cecav=a- with seeds removed mechanically in seed-bearing

types.

Clusters ---cec--- with main bunch stem attached.

3. ESSENTIAI, COMPOSITION AMD QUALITY .FACTORS

3.1 Permitted Ingredients
Raisin oil and other edible vegetable oils such as to permit free-
flowing raisins, sucrose, invert sugar, dextrose, dried glucose
syrup, and honey as may be appropriate to the product.

3.2 Quality Criteria

3.2.1 Maturity Characteristics
Raisins shall show development characteristics of raisins prepaféd
from properly matured grapes, as indicated by proper colour and
texture for the type, and such raisins shall include a substantial
portion of berries that are fleshy and of high sugar content.

3.2.2 Minimum Quality Requiremehts

Raisins shall be prepared from such materials and under such .
practices that the finished product shall possess normal colour,
flavour, and maturity characteristics for the respective type and
in addition comply with the following requirements:

(a) Moisture Content -- Maximurm
Malaga Muscatel type --e-cecccmeccccomacass 314
Seeded (sceeds removed) style ---=ce-mecacaa 19%
All other styles and/or types ~-=-=e-eee=a- ' 18%

(b) Mineral Impurities -- may not be present to the extent that
the eating quality or usability is
materially affected (See also 6.2
of this standard)

(c) Other Dafects -c-=eve substantially ffee from stems,
" extraneous plant material and damage.
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3 2.3 Definitions of Defects

(a) Piece of stem -- Portion of the branch or main stem.

(b) Cap-stem ==----- Small woody stems exceeding 3 mm in length
which attaches the grape to the branch of
the bunch and whether or not attached to
a raisin.

(Cap-stems are not considered a defect in "Unstemmed" Malaga
Muscatel type*raisins. In considering allowanceg for cap-
stems on a "percentage by count" basis, cap—stems that are
loose are counted as being on a raisin). :

(e) Irmature or Undeveloped Raisins - Refers to raisins that:

(a) are extremely light-weight berries, lacking in
sugary tissue indicating incomplete development,

.(b) are completely shriveled with practically no
flesh, and

(¢) may be hard.

(d) Dameged Raiszing - Raisinsg affected by sunburn, scars,

. mechanical injury, or other similar.means
which seriously affect the appeararice,
edibility, keeping quality, or shipping
quality,

In "Seeded" forms, normal mechanical injury
resulting from normal se2eding operations is
not considered "damage". '

In "Seedless" type, normal mechanical injury
resulting from removal of cap-stems is not
considered "damage".

" (e) Sugared Raisins - Raisins with external or internal sugar
crystals which are readily apparent and
seriously affect the appearance of the
raisin. Raisins that are sugar-coated or
to which sugar is added intentionally are
not considered "sugared raisins".

(£) seeds (in
seeded forms) - Substantially whole, fully developed seeds
which have not been successfully. removed
during processing of sgeeded forms.
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3.2.4 Allowances for Detects

Raisins shall not contain excessive dafects (whether or not
specifically defined or as allowed in this standard).

Certain common defects as defined in paragraph 3.2.3 nay not
exceed the limitations specified in paragraph 3.2.L.

‘DEFECTS SEEDLESS TYPES SEED-BEARING TYFES

-~ o o = Maxmum..---

2 per kg

20 per 500 grams

Seeds (in seeded
forms)

Pieces of stem H 2 per kg
(in stemmed forms) :
Capstems : 50 per 500 grams : 25 per 500 grams
(except in "Unstemmed" ‘ -3
Malaga Muscatel : H
type) : H
Immature or : 6% by weight : 4% by weight
undeveloped - : ' H
Damaged : - 5% by weight :. 5 by weight
Sugared :  15% by weight : 15% by weight

FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section ., . . of the Codex
Alimentarius are subject to endorsement or have been endorsed
.by the Codex Committee on Food Additives.

Maximum level of use

Sulphur Dioxide ---~-ve-ceccrcaccaecanaa 1,500 mg/kg (Subject to

(applies to Bleached Raisins only) endorsement)

Mineral Oil (Food grade) «-----=eccecaa- S g/kg (Endorsed)

(Scc attachment 1 of this Appendix for specifications) 1/

SOrbitnl --ceceaccccccacacccnccacccccaaa S g/kg (Subject to endorse-
ment)

CONTAMINANTS

The rclevant tolecrances cortained in the Recommended Inter-
national Tolerances for Pesticide Residues (CAC/RS 35- 1970)
and in ALINORM 71724, Appendix 11, shall apply.

1/ The Joint FAO/WIO Expert Cormittec on Food Additives at its 14th
Session held in June 1970, claborated specifications for food
grade mineral oil, having taken into account the specifications
contained in the Attachment I of this Appcendix.
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HYGIENE

It is recommended that the product covered by the provisions of this
standard be prepared in accordance with the Internetional Céde of
Hygienic Practice for Dried Fruits recommended by the Codex Alimen-
terius Commission (Ref. No. CAC/RCP 3-1969).

To the extent possible in good'ﬁanufacturing practice the product
shall be free Irom stones and other objectionable matter.

When tested by appropriate methods of sampling and examination,
the product

(a) shall be free from microorganisms capable of development
under normal conditions of storage, and

(b) shall not contasin any substances originating from micro-
organisms in amounts which may be toxic.

WEIGHTS AND MEASURES

Containers shall be as full as practiceble without impairment of
qualiily and shall be consistent with a proper declaration of
contents for the product.

_ LABELLING

The name of the food. (See also optional labelling in 8.6)

The name of the product is "Raisins"; or it is "Sultanas" in
those countries where the name Sultana is used to describe
certain tyres of Ralsins. o

If the raisins are bleached, part of the name shall include a
meaningful term as customarily understood and used in the country
of sale, such as: "Bleached", "Golden", or "Golden Bleached"

If raisins are of the Seed-bearing type, the name of the food shall
show, as appropriate:

(a) "Seeded" or "With Seeds Removed". _

{v) "Non-Seeded", "Unseeded", "With Seeds", or similar descrip-
tion indicating that the raisins are naturally not seedless,
except in cluster form and Malaga Muscetel type.

If raisins arc in cluster form, the neme ot the food shall show
"Clusters", or & similar appropriate description.
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8.1.5 If raisins intentionally do not have capstems removed, the name
of the food shall show "Unstenmed", or a similar eppropriate
description, except in cluster form and Malaga Muscatel type.

8.1.6 Where a characteristic coating, or similar treatment, has been

" used, appropriate terms shall be included as part of the name
of the food or in close proximity to the name; e.g., "Sugar
Coated", "Coated with _ _ X

8.2  List of Ingredients

A compléte list of ingredients shalli be declared on the label in
descending order of proportion.in accordance with sub-section 3.2 (c¢)
of the General Standard for the Labelling of Prepackaged Foods.

8.3 Net Contents

The net contents shall be declared by weight in either the metric
("systeme International” units) or avoirdupois or both systems

of measurement as required by the country in which the product is

sold.

8.4 Name and address

The neme and address of the manufacturer, packer, distributor,
importer, exporter, or vendor of the product shall be declared.

8.5 Country of Origin

'(a) The country of origin of the product shall be declared if
its omission would mislead or deceive the consumer.

(b) When the product undergoes processing in a second country v
which changes its nature, the country in which the processing L
is performed shall be considered to be the country of origin
for the purposes of labelling.

8.6 Optional Declarations

8.6.1 Raisins may be described as "Natural" when they have not been .
subjected to dipping in an alkaline lye and oil solution as an !
aid to drying nor subjected to bleach treatment.

8.6.2 Raisins may bz described as "Seedless" when they are of that type.

8.6.3 The product name may include the variety or varietal type group i
of raisins.
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METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred to
hereunder are international referee methods. The method referred
to in 9.2.1 has been endorsed by the Codex Committee on Methods
of Analysis and Sampling. The methods in 9.2.2, 9.2.3, 9.2.4, and
9.2.5 are subject to further consideration and/or endorsement by
the Codex Committee on Methods of Analysis and Sampling.

Sempling
(SAMPLING PLANS TO BE DEVELOFED)

Test Procedures

Moisture

See Annex I of Appendix VII.

" Alternative Method - "Moisture in Dried Fruits"

(Reference: Official Methods of Analysis of the Association
of Official Analytical Chemists, 1lth Edition,.
22,012 and 22.003 (e¢)).

Mineral Impurities (Sand test)

See Annex II of Appendix VII.

Sulphur Dioxide

"Colorimetric Method -- applicable to dried fruit"

(Reference: Official Methods of Analysis of the Association
of Official Analytical Chemists, 11th Edition,
20.093) '

Mineral 0il

See Annex III of Appendix VII.

Sorbitol

Sce Annex IV of Appendix VII. '

"GLC of Sorbvitol in Bakery'Producté, Wines, and Vinegars"
(Referenge: Journal of the Association of Official Analytical

Chemists, Vol, 51, No. 6, Novewber 1948,
P, l??d 127h)
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PROPOSED
Specifications for Liquid, Semi-Liquid and Solid Mineral Hydrocarbons

1. Liquid mincral hydroca

(a) shall be a transparent, almost colourless and tasteless mix-
ture of liquid mineral hydrocarbons;

(b) shall have an ultra-violet extinction (otherwise called
absorbance) over the range of 240.280 millimicrons not greater
than 0.04 for a 1 centimetre layer of a solution in iso- '

octane containing 1 gram per litre, that is to say, E &
shall not be greater than 0.04 where E=log (10/1) *

and 1o and 1 are the intensities of the 1n$9dcnt radiation and
of the transmitted rad1at1on respectively; and

" (c) shall comply with the tests for acidity or alka11n1ty, ’
carbonisable substances, solid paraffins and sulphur compounds
_ given in the monograph for L1qu1d Paraffin in the Brltxsh
Pharmacopoc1a 1963.

Specifications for semi-1liquid mineral hydrocarbon

2. Semi-liquid mineral hydrocarbon -

(a) shall be a white translucent unctuous mixture, barely fluorescent :
in daylight, of semi-liquid mineral hydrocarbons;

(b) shall contain not more than 0.1 per cent by weight of
sulphated ash;

(¢) shall have an ultra- v1olet extinction (otherwise called
absorbance) at 290 millimicrons not greater than 1.0 for a
1 centimetre layer of a solution in iso-oOctane containing
1 gram per litre. that is to say, 0.1% shall not be greater
than 1.0 where E= =10g,q (lo/1) and 1 ﬁﬁd 1 are the intensities
of the incident rad1at10n and of the transmitted radiation
respectlvely, and

(d) shall comply with the tests for acidity or alkallnlty and
sulphur compounds given in the monograph for. L1quid Paraffin
in the Brltlsh Pharmacopocia 1963. o

Specifications for solid mineral hydrocarbon .other than any solid mineral

hydrocarbon used or intended for use in chewing compounds

3. Solid mineral hydrocarbon other than any solid mineral hydro-
carbon used or intended for use in any chewing compound --

(a) shal) be an almost odourless and ta,teless mxxture ‘of solid
mineral hydrocarbons;




(b)

(c)

(d)

- (@)
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shall contain not more than O 1 per cent, by weight of
sulphated ash;

'shall comply with the test for acidity or alkalinity

. given in the monograph for Liquid Paraffin in the

British Phaimacopocia 1963;

shall comply with the test for sulphur compounds given
in the monograph referred to in the preceding sub-para-

~graph of this Schedule: Provided that such test shall

be carried out at 70°°'C, or at 5° C. above the con- -

‘ gealxng point, of the solid mxneral hydrocarbon, which-

ever is the higher;

shall comply with the requirements épecified in one of
the following sub-paragraphs, namely --

(i) shall have been tested, before being used in the

~ composition or preparation of any food, for the
presence of polycyclic hydrocarbon by the method
described in Part II of this Schedule with the
result described in paragraph 6 of the said Part II
and if such solid mineral hydrocarbon is tested
subsequently by the sa1d method, shall g1ve the
said result; or

(ii) have a viscosity at 99° C. not greater than 7.0

centistokes and an ultra-violet extinction (other-
wise called absorbance) at 290 millimicrons not
_ greater than 0.04 for a ! centimetre layer of a
‘solution in iso- octane containing 1 gram per litre,

that is to say, E 2 -1% shall not be greater than 0.04
cm

where E=log) ' (lo/1) and lo and 1 are the
intensities of the incident radiation and of the
transmitted radiation respectively; or

(iii) have a viscosity 'at 99° C. not less than 10.0 centistokes

and an ultra-violet extinction (otherwise called
absorbance) at 290 millimicrons not greater than 1.0
for 'a 1 centimetre layer of a solution in iso-octane
containing 1 gram per litre, that is to say EQ.1% shall
.nut be greater than 1.0 where E= log10 (lo/1) 1 cm

and 1o and 1 are the intcnsities of the incident
raliation and of the transmitted radiation respectively.
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1/MOISTURE DETERMINATION

‘BY
ELECTRICAL CONDUCTANCE MITROD

(Draft Standard PFV 71/6-12)

Equipment

-Dried Fruit Moisture Tester complete with all ratain charts and

electrode tester.

Universal #71 or #72 grinder (16 tooth head) -- either hand or
machanically driven grinder,

Thermomster -- 0° to 120° F

'ELECTRICAL CIRCUIT DIACRAM FOR DRIED FRUIT MOISTURE TESTER

METER
Re RECTIFIER
A= RS@ |
2. R
:5” s2 -3+ A
¥ R3
- . em |
1 ew | - >
Yo R i
eLecrrooe | © -M—®+ CR2
pG2|0

Bl ' ,.imo
=0

ccw

Explanation:

F1Q, 2~—Electrical circuit dlagram for dried fruit molsture tester,

Toler- Power
item Itemy Value ance, % Rating, w
Fl—Fuse 3AG2A 125 v R1 10K 1 1
S1—Push-button switch R2 200K 1 %
L1—Neon light R3 1K 1 1
Tl—Isolating transformer 1-1, 120 v, 50 me R4 100K 1 173
PG1-—Plug, 120 v RS 40K 1 %
PG2—Plug to electrode R6 20K 1 %
M1—Microammeter rectifier, type 0-100 ma meter rectifior R7, R10 3K 1 1
CR1—Rectitier F4 (5M2483) RS 2.5% - 10
CR2—Rectifier F§ (5M2483) R9 5K -— 10
S2—2 WNafer 7-point tap switch Rit 1.5K 10 %
R12 10K +*$ (wire.

wound)
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Procedure

1) Crind a representative sample three times through a Universal
#71 food chopper, using the cutter which has 16 teeth, Then
"knead by hand until the sample is thoroughly mixed,

.2) Pack the ground sample into the bakalite cylinder (containing
- wax paper liner) making certain that it {s packed tightly
around. the bottom electrode., Fill the cylinder level full,

3) Lower the tap electrode and press it into the sample'unttl
the tap electrode level is stopped by the post, Insert the
thermometer {n the hole to a depth about halfway down in the
cup,

4) Plug the machine into a 110 Volt AC outlet and turn on main
switch, Adjust the voltmeter control switch (the right-hand
knob under the voltmeter) until the voltmeter.reads 10 volts
or less,

5) Seloct the proper tap setting by referring to the table appro-
priate for the type of fruit being tested. as -

Table 22:B} for natural or low mois:ure fruit - under
15% use tap setting 6

Table 22:B2 for processed or nigh moisture fruit -
over 15% use tap setting 3

6) Then make a przliminary setting of Dial, 1If the sample seems
moist, turn the Dial to about 80. If the sample seems dry,
turn the Dial to about 40. This {s to prevent 'bumping" the
ammeter, '

7) Carefully depress the push-button switch and watch the micro-
ammeter, If the Dial setting i3 near the correct range the
ammeter will read on the scale, If the ammater pointer goas
completely to 100, ralease the push-button ilmmediately, Make
a new setting of the Dial and try again, The operator will soon
learn to Judbe by the feel of the fruit about where to set the
Dial,

8) When th2 armeter reads on scale, kecep the push-button down and
turn the Dial so the armeter pointer moves toward zero (the
left), When the zero point is reached, the ncedie will start
back up if the Dial {3 moved {n the same direction, Adjust
the Dia) as near this zero or turning point as possible,
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9) Then, and not until then, turn the voltmeter control ewitch

-10)

11)

completely to the right, With the push-button down, make the
fine adjustment of the Dial to the ammeter zero or turning

“point, When this turaing polnt is reached, read the Dial Then

read the thermomater.,.

Refer to the aPpropriate‘tablo for Raisins snd based upon the
Dial resdings and temperature determine the moisture content as
in Step 11. .

Find the correct tempekature eolumn on the table and ‘follow
down this colurn until a number nesrest to the Disl reading {is
reached, Molisture percentage will be found in the column to
the extreme left,

Example
Dial reading - 76
Temperature - 74°F,
Tep sctting =~ 3
Table - '22:B2

Locate the column headed by 74°F. and follow down to the
conductance reading closest to a Dial reading of 76, Note that
a8 reading of 75.2 corresponds to a moisture content of 18.5%
whereas a reading of 78.4 corresponds to a moisture content

of 19.0%. By interpolation a reading of 76 would correspond

to 8 moisture content of 18,6%

Chécking,ﬂoisture Machine

The machine must be checked daily to verify ﬁroper calibration and
operation as follows:

1)

2)

3)

4)

Place the "test electrode" {n the machine in place of the
sample. of ground fruit,

Operate the machine in the same manner as indicated above for
the fruit sample.

Check the readings for each tap with the readings on the test
electrode. '

If the machine dnes not read prOperly it 1s in need of adjust-
ment or repair.
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CHANCEN IN METIIODA
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MINERAL IMPURITIES (SAMND)

JIN RAISINS

Principle of Method

Because of harvesting and drying methods, reisins are exposed to
potentisl contemination by sand or particles of soil. The objective
of the "send test" is to separate sand and similar inorganic material
from the raisin material throuzh a combination of screens, ezitation,
end water spray. After the sand has been separated from the raisin
tissue, it is collected on & fine mesh screen, transferred tc a
crucible, incinerated to eliminate any organic matter and then
weighed., A large test sample is used in order to provide & repree
sentetive cross section of the product and also provide sufficient
residue (sand) to weigh., This remaining residue is considered
"mineral impurities' or sand, '

Eguinment

Beakers - Pyrex = 2,000 ml.
Beakers ~ 300 mi.
Hot Plate or Stove _
Muffle - 550° to 500° C. .
Crucibles for incineration of residue, ..
Screens - & inch (20 cm.) diameter - 8 mesh;. pore openings 2,38 mm.
Screens - 3 inch (20 cm.) diameter - 2L-25 mesh; pore openings 0,70 mm.
Screens -~ 8 inch (20 cm.) ¢iameter - 250-270 mesh; pore openings
50 microns :

NOTE: The fine 250-270 mesh screen may be reduced to
3 or 4 inch diameter (7.5 to 10,0 cm.) with a -
tapered adapter or funnel to collect washings
from the 8 inch, 2h-25 mesh screen.
Reagents -« Na Cl solution (15%)

Test Procedure

(1) Weigh 200 grams of raisins into a 2,000 ml. beaker; add 1,000 ml,
of wveter;

(2) Add 5 drops of household deterzent, bring to boil and simmer
for ebout 20 minutes;

Adapted from "Determination of Acid-Incoluble Residue (Soil)’
Journﬂl of the AQOQA.C" v°10 5!" N')' 3’ ’
May 1971, 40.AO7.. -
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'(3) Wash throush nested screens with the 8 mesh on top, the 25 mesh
in the middle and the 270 mesh on the bottom, Using sbout
one-third of the raisins at a time, use a combination of water
spray and virorous rubbing ta break down the tissue and release
sand or other earthy material. :

(4) Remove the 8 mesh screen and thoroughly wash the residue on the
25 mesh screen.

(5) Collect all materisl that passes through the 25 mesh screen
on the 270 nmesh sieve. 4

(6) Cerefully transfer the material remaining on the 270 mesh screen
to an 800 ml. beaker using a small stream of water.

(7) Let stand for about 5 minutes pérmitting tne heavier material
to secttle to the bottom of the besker and the lighter raisin

tissue to float.,

(8) Decant most of the water and the floating raisin material,
retaining the heavier sand on the beaker.

(9) At this point most of the oraanic material should be eliminated.
If there appears to be any appreciable amount in the beaker
add about 400 ml. of hot 15% lMa Cl solution, let stand for
5 minutes and azein decant the water and the lignter material.
Remove Na Cl by washing with hot water. -Removal can be
verified by testing the washings with Ag NOsz.

(10) Filter the residue remaining in the beaker through a fast :
ashless filter and transfer to a tared crucible.

(11) Dry and ignite in muffle at 550° - 600° C. for about 2 hours.

.(12) Cool and weizh residue, reporting results on the basis of
" mg/100 g."
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L/ymizrAL OIL IN RAISINS
(Draft Standard PFV 71/6-12)

In paragraph 55 of the Report of the Eighth Session of the Codex

_ Committee on Prccessed Fruits and Vegatables (ALINORM 72/20) the
observar for the AOAC drew attention to & method that might be
suitoble for mineral oil in dried fruits, The referenced mathod
appears in paragraph 9.2.4 of tho draft standard and references the
AOAC, llth Bdition, 28,063,

Further {investigation of the problem indlcatosAa more appropriate and

sensitive mnachod for minsral ofl in raisins., The details of this
new maethod ara outlined herain, ‘ : ‘

Dankars - 1023 ml; CCO wml; 30-50 ml,
Separatory Ffunnels - 800 ml.

Staam Baoth

Filtar Paper, raplid flow,

Chromztegraphic Tuba, 250 ml, dispenaing buret; or 30 x 450 mm,
Chroratographic tube fitted with stopcock,

‘Reagenta
6N HC! (1+1)
Alunina (Al203) Brockman Activity I, basic, 80-200 mesh pi9 - 11
in 10Z acucous slurry. (Fisher Scientific Co, No, A 540,
A-941 J. T. Baker Ho. (0539)).
Chloroform, &nalytical Grade,

Potrolaum Ethar, Analytical Grads, B, P. 30°- 60°C.

Na,50, (aarydrous)

1/ Adapted from the 1llth Fditfcn, 43sociation of O(ficial Analytical
Choaists, Chipter i4.109-14.112, Mineral 041 in Bakery Products,
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Prihclplc of tha Method

Raisins contain a certain amount of natural oil which will be
extracted aiony with mineral oil in e normal solvent extraction
procedure, The first step, therefore, is to remove any oil,
whether vegetable or mineral, from the product using a suitable
solvent such as chloroform, After evaporation of the chloroform,
the residue contafining the oil {s then passed through an alumina
column to separate the unsaponifiable mineral oil from vagetable
o{l based upon the solubility differential between the two oils,
The vegetable cil remafins attachad.to the alkaline alumina column
wvhereas the aon-polar mineral oi{l {s carried through by petroleum
ether, LCvaporation of the petroleunm ether lecaves a residue of
ungaponifiable oil which {3 considerad mineral oil after verifica-
tion of purity using refractive index value and the Ietren plate
spactrum, ‘

Sample Preceration

1) Weigh 200 grams oi rateing into a 1 liter beaker;

2) Add with stirring SO ml., 6N HCl; let stand 1 hour with
occasional stirring; . .

3) Add 200 ml. chloroform to the raisin mass, stir and decant
chloroform and aqueous extract into 800 ml, beaksr, retaining
the raisias in tho 1000 ml. baaker;

4) Rapeat Stcop 3 extractions two more times using 200 ml. portions
of chloroform for cach extraction; ‘

5) Transfer ti2 combined extractinns to a separatory funnel,
allovw fo stand sufiicliently long %o separate chloroform and
vater layers. Draw off the heavier chloroform layer into an
800 m], beaksr;

6) Add about 100 zrams of anhydrous Ns, SO, to the chloroform
extract aud decsnt througn a rapid filter into another 800 ml,
basziier; : ) :

7) Wwash the Na, SO, with a 50 nl. portion of chloroform end decant
through filter into baaker, combining the chloroform extracts;

8) ZEvaporate to niar dryress on a steam bsath under a gentle
stream of air;

9) Transfer residua qﬁsncitacively to a %0 ml, beaker using emall
portions «{ chloroform, again evaooreza, th!ls time to diyness;

10) Bzy residie 2 to 3 Lours @ 1002 C. Cooi.
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Sorbitol in Raising and Other Foods

" Methed

Reagents

(a) Methanol - Absolute, distilled in glﬁss.

(b) ILead acetete, saturated solution - Prepare saturated solution by dise
solving 16 groms neutral lead acetate in 100 ml water,

(¢) silica gel (drierite), anhydrous, indicating, 8 mesh - W,A, Hammond
Drierite Co., Xenis, Ohio, or equivalent. '

(a) Celite, fast flow,

(e) L-D-Glucoheptose, inernal steniard. K and K Labo:étory, Plainview, .Y,

(£) T¥S Temzent, Tri-sil obtained from Pierce Chemical Co., Rockford, Ill., or
prepare reagent az follows: Place few greins of drierite in dry bottle
fitted with sepium stopper. Add from hypodermic syringe in order 9 parts
dry pyridine, 3 perts hexamethyldisilizene (2DS), end 1 part trie
methylchlorosilane (TiS). Reegent must be maintained in anhydrous
condition. Make pyridine waterefree by stbring over drierite or 13x
molecvlar s;eves.

Apparstus

(e) Syringes - 10 1 end 2, 10 ml syringes.

(v) Gas Chromatograph = Pérkin Elmer ©00 or any instrument with flame

.ionization detector suitadble for the fcllowing operating parameters,

shown in teble 1,

Table 1. Operating Parameters for cLC

Column, glacs ' 6' x 0.16 in ID

Packing L% SE 30 on 60/80 mesh silenized Diatoport S.
Carrier Gas Helium, 50 ml/min. ' '
Colwan temperature Prograrmed from 166° to 280°C et U /min with

5 min initial delay.

Detector temperature 300°C
Injector temperature 220°C
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1) Pack constricted tuba of tha column with a small wad of glass
wool,

2) Add through a powder fumnnel, 175 g of ilumina, tapping tube
to enoure uniform packing. Level the surface and cover surface
wvith disc cut from rapid filter paper slightly smaller in
diamater than inside of tube,

3) Pre-wash column with about 200 ml, pstroleum ether, Jus£

: before last of the petroleum ather sattles into alumina, stop
le. M

Determination

1) Take up tha :vizd residus {an 5 - 10 wl, patroleum ether,

2) Pour carefully onto aiumins column, open stopcock, and
collect eluuzz at rate "less than' § ml/min,

3) Closae stopcock when ather-ol{l mixtura has sattléd to just above

' surfaco of z2lumina. Rinse gsamplae beaker with two 5 ml, portions
patroleum ethar, rinsing sides of column with each rinse,

. 4) Opon stopcock and let othar settle almost to surface of‘nlpmina;

Fill column with patrolaum ethear, '

3) Continue adding petroleum ethar to column until total of 400
ml, collects,

6) Rvaporata patroleum ether to small volums on steam bath, using

. gontlae strram of dry air to aid solvent removal, Stirring rod

placed in flask will help prevant superheating and possible
boiling over.

7) Transfar quantitatively to smi)l weighed beakar, using small

_portion of patroleum ether,

8) BEvaporat: to dryness on warm surface using geantle stream of
air, Dry in convection oven for 1 hour @ 100° C.

9) Calculate the percent by weight of this unsaponifiable oil

in relation to the original waight of rafsins (200 grams). -

Calculation: EE;.%%%ESE& (100) = percent by weight mineral ofl

Identification and Puritv of Uineral Ol

1)

2)

Transfur approxi&ately 2 drops residue nil to face of NaCl or

Ireran pJaie, Cover. with another plate and prepare IR spectrum,

Prepora similar cucve, using USP mineral 611. If volume of

rasidu? oi{ is' too cnal} to tramsfer to plate directly, transfer
with aid of C5,. BEvapoveta .solvent completely bafors covering
plata witih sceond plate., Peaks occur at 3.4, 6.82, and 7,25 nm,

Obtain refractive indax on enother drop or two of rasidue ofl

and compare with refrcctive indax of USP minoral oil read st
tomperaturs,
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Preparation of Internal Stsnderds

Weigh out 25 mg glucoheptose., Transfer to 25 ml Vol. flesk with 10 ml H%O.
Dissolve and make to vol. with MeOH, If the quantity of sorbitol added to
raisins is greater than 0.5%, more concentrated solutions of internsl standard
should be prepared, .

At 25 mg glucoheptose in 25 ml (mg/ml) the peak area response was the same as
for 25 mg sorbitol in 25 ml (1 'mg/ml) and a ratio of 1 to 1 was used in cale-
culating the mg sorbitol content of the sample.

Sample Preparation

Weigh 100 g raisins into & 250 ml beaker, Extract sorbitol from raisins with

6 portions of 80 ml MeOH swirling 1/2 minute. Care should be taken to prevent
‘excess bruising of raisins. Transfer combined extract solutions to & 500 ml Vol,
flask using & funnel. Add 2 ml satd, lead acetate solution to the 500 ml flask
and make to vol. with MeOH. Mix and let stand for 1 hour or more. Organic
ecids are precipitated. Transfer 1 ml of supernatant, and 1 ml standard con=
taining 1 mz glucoheptose to 4 ml viasl. Add in Q.1g Celite, Dry in vacuum

oven at LSOC and not more than 20 inch of Hge.

Add to the dry vial a few granules of drierite'#nd'2.5 ml TMS reagent using
hypodermic syringe. Close teflon lined screw-cap vial and shake thoroughly to
nmix residue with solution. Let stand 1/2 hour at 450C to permit complete
reaction,

Allow solids to settle out and keep the vial at reaction temperature during
GIC analysis. Inject about 1«2 ml of solution into gas chromatograph (sample
size depends upon conditions and sensitivity needed to keep sorbitol and
internal standards peaks on scale),

In addition to sorbitol and internal standard peaks there will also be present
in the chromatoprram A and B~D glucose and sometimes sucrose peaks,

Calculations

As = Peek area of sample, ,

Al = Pesk erea of inte:nal stensard.,
i = Mz internal std added to 4 ml vial.
G = Greams of raisin seample.

As x 1 x 500 x 100 = mg sorbitol per 100 g sample,

As 20

Al -G
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PROPCSED DRAFT STANDARD

GENERAL STANDARD FOR
JAMS (FRUIT PRESERVES) AND JELLIES

Advenced to STEP 5

SCOPE

This standard covers general provisions as are applicable to a
class of fruit spreads commorly known as jams and jellies. The
distinguishing characteristics of this class of products is that

a substantial amount of fruit ingredient is required in formulation
and ‘the end product has a relatively high soluble solids value.

The texms '‘preserves' and "jam'" zre frequently used interchangezbly.
"Jellies" are differentiated from jams in that the fruit ingredient
consists of the juice that has been extracted from whole fruits

and clarified by filtration or other means. The proposed standard
includes products prepared not only from single fruits but alsc those
prepared from two or more fruits.

This, standard does not cover products prepared with non-carbohydrate
sweeteners and which are clearly intended or labelled as intendad
for diabetic or dietetic use; nor does this standard apply to those
products prepared from citrus fruit, commonly referred to as maima-
lade, which products are covered by the "Codex Standard for Citrus
Marmalade'. Likewise, this standard does not cover products clearly
intended and marked as for manufacturing use.

DESCRIPTION

Product definitions

"Jams" or '"Preserves' or "Conserves' is the product:

(a) that is prepared from a suitable fruit ingredient which
may be whole or pieces of fruit, fruit pulp, or fruit

puree; and additionally with or without fruit juice or

concentrated fruit juice as optional ingredient(s); and

(b) with 'which prepared fruit ingredient is mixed a carbohydrate
sweetener, with or without water, and may contain added
pectin, edible acids, and minor amounts of other approved
ingredients and addltlves, and

(¢) in which the prcparcd mixturc is proccsscd by the applicuation

of hcat to a suitablc consistency.

The product shall bg filled into clean containers in a manncr
which shall minimize subscequent contamination and microbioliogical

spuilage,
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2.1.2 "Jelly' is thz product:
(a) that from a suitadle fruit ingradient that
i se Irom suspended fruit particles; and

{(b) with which

prepared fruit ingredient is mixed a cardo-
hydrate swee

DeC

!

2ner, mnay ve adjusted with water, may con-
stins and edible zcids aad may inciude minor

tain added t
ner approved ingrecdients: end additives; and

é

amounts of

(¢) in which th2 prepared mixture is processed by the application
of heat to a uender, semi-solid consistency.

The procuct snall be filled into clean containers ia & zernner

wnich shall minimize subsequent contamination and microbiological

'spoilage.

2.2 Other definitions

-

2.2.1 "Fruit' means all of the Tecognized fruits and those vegetables
recognized as suitable in making jams, including dut not iimited
to chestnuts, ginger, melon, rhubarb, tomato.

2.2.2 !'"Fruit ingredient' means:

2.2.2.1 In the case of jams, preserves, OT CONSEYVES ==

(a) repared from fruit which is fresh, frozen, canned, con-
centrated, or otherwise processed or preserved;

(b) prepared from substantially sound, wholesome, clean fruit
' of suitable ripeness, not deprived of any of its main
constituents, except that it is trimmed, sorted, and other-
wise treated to remove objectionable bruises, stems, top-
pings, tailings, cores, pits (stones), and may Or may not
" be peeled. Ia the case of ginger, rhubarb, and melon it

means respectively peeled ginger root, stemmed and trimned
rhubarb, and nelons with seeds, stem, and rind removed;

(c) the prepared fruit shall contain all natural soluble solids
(extractives) 2xcept those lost during preparation under
good manufacturing practice. :

2.2.2.2 In the case of jelly =--

(a) the juice or aqusous axtract obtained from fruit which is
fresh, frozen, canned, concentrated, or otherwise processed
or preserved; '

(b) prepared from such fruit which is clean, substantially sound,

and wholesomc and which is trimmed, sorted, or othexwise treated
to remove objectionable material;

(c) such juice is further prepared by removal of all, or practicaliy
' all, of the insoluble solids and may be concentrated by the
removial of waces,
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“Fruit Puree" neans fruit ingredient fineély divicded by sieving,
screening, or other mecianical means.

"Solublc Solids" means psrcent by weight cf soiuble solids as

- deterained by the Refractonetric method at 20° C using the

o Intemmctional Sucrose Scele but meking no correction for

30'

insoiuble suxic- Cr acids.

ESSENTIAL CCLECCLTL“V AND QUALITY CRITERIAI

’

3.1
3.1'.1

3.1.2

Basic ingredients

1) Fruit ingredient as defined in 2.2.2.

2) One or morc of the carbchydrate sweetener(s) or sugars
defined by tie Codex Coxmittee for Sugars, including
SUCTCSe, GEXLTOSE, invert sugar syrup, fructose, glucosé syrup,
dried glucose syrup.

Ontional ingredients

1) Citrus juice.

2) Herbs, Spices, and Vinegar.
3) Essential oils.

4) Spirituous liguors.

5) Butter, margarine, other edible vegetable or animcl oils
(used as anti-foaming agents).

6) lioucy.

[ﬁ) Fruit juice or fruit juice concentrates in the case of jaqu7
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*(2) for tropical or exotic fruits.

{(b) shall be agplied to the following fruits:

- -t
Ginger - %
Passionfruit Jell 7%
Ceshew Apple Jam or Jelly 20%
Quince Jelly 35%
Gooseberry Ja 35%
Black Currant 25%
Pineapple 23%
Rosenip ‘ 33%
Sour Caerry Jam and Jelly 35%
Raspoerry Jam and Jelly 35%

Red Currant Jam and Jelly 35%

The nrod contain not less than 40 parts, by weigni,
of fruit i nt, exclusive of any added sugar or other
optional ingredients used in the preparation off tne frull
ingredient, for each 100 paris, by weight, of finished product
provided that different minimum figures:

Wnen concentrated or diluted fruit ingredient is used, the
formulation is based upon the gguivalent of single strengtn

fruits as determined by the relationship between the soliuble
sclids of the concantrate and the soluble solids of the
natural (single-strength) fruit.

omments in Comuittee Report on Tropical Fruits,
Subjsct to review,

.
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3.2.,2 Mixtures of fruits

3.2.2.1 Two fruits

When a jam or jelly contains a mixture of two fruits, the
first-named fruit shall contribute not less than 50 percent,

"~ nor more than 75 percent, of the total fruit content except
when melon, pineapple, passionfruit, lemon, papaya, or gin-
ger is one of the two fruits. When melon or papaya is a
constituent it may be present up to a level of 95 percent and
wnere pineapple, passionfruit, lemon, and ginger are present
they shall be present at a level of not less than § percent
with the major ingredient being permitted at a level greater
"than 75 percent. - ‘

3.2.2.2 Three fruisis

When a jem or jelly contains a mixture of three fruits, the
first-named fruit shall contribute not less than 33-1/3
percent, nor more than 75 percent, of the total fruit content.

3.2.2,3 Four or more fruits

When a jam or jelly contains a mixture of four or more fruits,
the first-named fruit shall contribute not less than 25 per-
cent nor more than 75 percent, of the total fruit content.

3.3 Soluble solids (finished product)

The soluble solids value of the finished product may not be less
than 65 percent.

3.4 Quality Criteria

3J.4.1 General Requirements

The end product shall be viscous or semi-solid, have a colour
and flavour normal for the type or kind of fruit ingredient
taking into consideration any flavour imparted by optional
ingredients, and shall be reasonably free from defective
materials normally associated with the fruits. In the case of
jellies, the product shall be at least reasonably clear or
transparent and shall contain no apparent defects.

Seeds, in the case of berrles andrmss an f”ulT, are a natural
fruit component and are not considered -izfects unless the
product is presented as ''Seedless'.
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Dafocts and zllowancee -- Jams (Preserves) .

3.4.2 ‘
Linzetions
(a) Parmless Extrancous Plant Material = = = = = « 1 piece per
(consisting of plant material common - 500 grams
to the snecific fruit and includes
leaves, . €ull caps, stems over 10 mm
in length and sepal bracts aggregating
an area of S mm? or larger)
(b) Pit (Stong)- = = = = = = = = = = = = = == = = 1 piece per
(whole pit or stone in fruits such as ' 1000 grams
cherries that are normally pitted;
"or a piece of pit of approximately
one-half pit) .,
- (a piece of pit less than the equivalent 500 grems
of one-half pit and which weighs at least i
*5 milligrams) ' : : ‘
(a piece of fruit that is blemished, 100 grams
discoloured, or bruised by pathological or ‘
cther means to the extent that it is
materially affected)
(e) Mineral Irpurities ‘ . |
- Strovoerry Jea " 0,03% by weight
Other 0.01% by weight
h ———-——4
3.4,3 Clessification of "defectives" ' !
' |
A container that fails to mest one or more.of the applicable .
quality requirements, -&s set out in sub-section 3.4.1 and
3.4.2 shall be considered a "defective",
|
.3.h.4  Acceptance : .

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section 3.4.3 when the number
of "defectives", as defined in sub-section 3.4.3, does not
exceed the acceptance number (¢) of the appropriate sampling
plan (AQL 6.5) in the Sampling Plens for Prepackaged Foods.
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FOOD ADDITIVES

The following provisions in respect of food additives and their
'specifications as contained in section . . .of the Codex Alimentarius
‘are subject to endorsement or have been endorsed or temporarily
endorsed or acted upon by the Codex Commlttee on Food Add1t1ves as

"indicated:

: Maxlmum Level of Use

Acidifying Agents .
Citric acid - - - Endorsed :
Malic acid -~ - - - Endorsed
1-Tartaric acid ) Bubject to

~ Fumaric acid ) Endorsement)
Lactic acid -~ - -Endorsed

In sufficient amount
to maintain the pH
at a level of 2

3.5

PH Regulating Agents

Sodium, Potassium, and Calcium
salts of any of the acids
-listed in 4.1

Sodium and Potassium Carbonates
and Bicarbonates

Anti- Foamzng Agents

Mono-and Diglycerides of fatty
acids of edible oils

Not limited
(Endorsement postponed)

Not limited
(Endorsement postponed)

Not more than is nec-
essary to inhibit foam-
ing (Endorsed]

10 mg/ky

Dimethylpolysiloxane =-e=-e-eeaccmccancasacs
‘ (Temporarily ZIndorsaet)
Thickening Agents

AQAr =ecmemmcmccamcccmsccmeacsascaccececnoaa " Not limited
' (Endorscement poatpouncd)
POCtin macemcnnen iciacccaas B L L TSP S Not limited -
o ' . (Endorsed)
colouriny matters :

U ~
Hry thtosine e==we-ccorvcnncccnan. (lgmpullllly cadursed)
AL =eemememccccnsccccaa == (lomporarily cndorscd) A
Fust Greel FCE aesewameeccmsemaas(Pomporarily cudorsced; 1 200 mg/kg
Ponceil 4 R meascsscmenenanaanawas (Tompornrily ondorsod) ¢ (singly or in
Azo-rubine (Carmolning) ===e=me=- (Not cudoried) { combination)
Tartrazing e=-ce--ceecaccccaa~aa- (femporarily cndorscd; j
.Wool Green BS (Creen 'S')e-eee-- -(Temporarily cndorscd; s
Sunset Yellow FCF -e=eec-eecaw-Z--(Teomporarily cndorscd)“/
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4.6 Preservatives
S : . ) N .
Sodiwn Benzoate ( for use in non- ) 4 1000 mg/kg
Sorbic Acid or Potassium Salt ( hermetically ) i (singly or in
( sealed } ¢/ combination)
Esters of parzhydroxy (containers J ' (Subject to
benzoic acid _ ( ) endorsement)
Sulphur Dioxide ---=-=-cacceenenon et cescccmaccccacmame—a- 100 mg/kg
(Endorsed}
4,7 Natural flavours
Natural fruit essences of the o -
named fruit(s) in the product ~-----ecccmcmccccmccccnceaa- Not limited
: ' (Endorsed)
Natural Mint Flavour -----ccemcmmmmrccccccaccccereceeee Not limited
' : (Endorsed)
Natural Cinnamon Flavour --e-ececcececciccaeo.- ——————— -~--- Not limited
‘ (Endorsed}
4.8 Finailng agents
Calcium Chloride o 500 mg/kg, expresseé us Ca

Calcium lactate , (singly or in combination)
e (Subject to encorsement)

S. .HYGIENE

5.1 It is recommended that the product covered by the provisions of this

' standard be prepared in accordance with the International Code of
"Hygienic Practice for Canned -Fruit and Vegetable Products recommended
by the Codex Alimentarius Commission (Ref. No. CAC/RCP 2-1969).

To the extent possible in good manufocturing practice the product
shall be free from objectivinable matter.

(¥4
to

' 5¢3 When tested by appropriate methods of sampling and examination, tne
products

va)  shall be frec from microorganisms copuble of development .
) under normal conditions of stormse; and

- {¢) Shall not contain any-substances - orlglnatlng from microorganisms
in amounts which may be tOch.
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6.1

Fill of container

Tae containcr shall be well filled with the product. When packed in,
rigid comtaziners, the procuct shall occupy not less than 90% ¢I the
water capacity of the container. The water capacity of the container
is the volune of distilled water at 20° C which the sealed container

will helc whern completely filled.

6.1.1

6.1.2

7.

vlassification of “defective”

4 conteiner that fails to meet the requirement feor minimum £1ii
(90 percent. cont“xnc. capacity) of 6.1 shall be ccnsidereé ¢

"Jefective',
Accaptance

A lot will be considered as meeting the requirement of 6.3
when the number of "defectives" does not exceed the acceptance
number (¢) of the appropriate sampling plan (AQL-6.5) in the
Sampling Plans for Prepackaged Foods.

LABELLING
‘-In addition to Sections 1, 2, &, and 6 of the Recommended Inter-
national General Standard for the Labelling of Prepackaged Focdce

(Ref. No. CAC/RS 1-1569), the following specific provxsiows apply

Tae name of the food

7.1.1 The name of the product shall be "Jam", "Preserves”, "Conserves",

or "Jelly", ae appropriate.

7.1.2 The name of the product shall be preceded or followed by the name of

the frulu, or fruits, used in order of proportlon by weight.

7.1.3 The naze of the product may include the name of the variety of fruit

(e.g. Victoria Plum Jam) or type descriptions (e.g. Yellow Plum Janj.

7.1.4 The name of the product or fruit may include an ad;ectlve description

of character (e.g. Seedless Blackberry Jam).

7.1.5 Jam made from ginger, or pineapple, or figs, with or without the

addition of citrus fruit, may be designated "Ginger Marmalade®,
“Pineapple Marmalade", or "Fig Marmmalade" if such product is
‘customarily so described in the country in which it i sold.
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7.2

7.3

7.“

7.5

7.6
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List of ingredlients

A compizte list of ingredients shall be declared on the label in:
desecending order of proportion in accordance with subw-section 3.2

' (c) of the General Standard for the Labelling of Prepackaged Foods..

Net contents

The net contents shall be declared by weight in either the metric
{"Systime International” units) or avoirdupois or both systems of
measurament as raquired by the country in which the product is
sold.

Name and address

The name and address of the ménufacturer, packer, distributor,

importer, exporter, or vendor of the product shall be declared.

Country of origin

(a) The country of origin of the product shall dbe declared if
its omission would mislead or deceive the consumer.

(b) when the product undergoes processing in a second country
which changes its nature, the country in which the proc-
essing is performed shall be considered to be the country
of origin for the purposes of labelling.

Optional labelling (See 7.1.3, 7.1.4, 7.1.5)

METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling deseribed or referred teo in
8.1, 8.2,and 8.4 are international referee methods and are
subject to endorszmant by the Codex Committee on Methods of
Analysis and Sampling.

8.1 Sampling

8.2

Sampling shall be in accordance thh the Sampling Plans for
Prepackaged Foods. :

Test Procedures

8§.2.1 Soluble Solids

Solubie solids shzll be determined by the Refructometric rethod,

disrcgarding any wdjustiment for lﬂuOlublL solids and acids, in

accordunce with thoe AVAC Methods

(Reference: Official Methods of Analysis of the Assocxatzon of
Official Analytical Chemists, 11th Edition. 22.019)
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8.3 Determination cf caicium in ijams

Methods of 4C0AC~1970; 32,01k tirough 32.016.

‘8.4 Method for Determination of Water Capacity of Contziners

8.4.1 Metal containers

8.4.1.1 Procedure

¢Y)
(2)

)

- (4)

(3

-
cS

Select a container which is undamaged in all respec

Wash, dry, and weigh the empty container after cut in
out the 1id without removing or altering the height <
the double seam.

Fill the container with distilled water at 20° C tc
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to £ill the container.

8.4.2 Glass containers

8.4.2.1 Procedure

¢
(2)
3

)

Select a container which is undamaged in all respects.

Wash, dry, and weigh the empty container.

Fill the container with distilled water at 20° C to
the level of the top thereof, and weigh the container
thus filled.

Substract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to fill the container.
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TERAL, STANDARD
FOR
TRUS MARMATADE

T
A = ~od o T =
Advanced to STE2 - 5

t-‘.l

1. SCCPE

This standard covers general and specific provisions for the product
prepared from citrus fruit and commonliy referred to as ''Marmalade'.

Marmalades made from ginger, pineapple, or figs (with or without the
addition of citrus fruit) which are customarily described as marma-
lades of such fruit(s) but which conform to the requirements for
jams, are covered by the Codex General Standard for Jams (Fruit
Preserves) and Jellies.

It.does not apply to products prepared from fruits other than citrus
nor does it apply to those products prepared from non-carvohydrate

sweeteners and designated as ''diabetic' or 'dietéetic'. Nor does it
apply to the product intended or clearly marked for manufacturing
use only. .

2. DESCRIPTION

2.1 Product definitions

'Y

2.1.1 "Marmalade" is the produ ct ottained by processin prvoavca eitrus
fruit in the form of whole fruit, fruit pulp, o: fruit purees, with
or without citrus juice, with or without the extraction of gvc;

and with or without the removal of scme or all of the peel.

The prepared fruit 1ngred1ent is mixed with a suitable carbohydrate
sweetener and may include the addition of water, pectin, edible
acids, and other minor ingredients. :

The prepared mixture is processed by the application of heat to a
suitable comsistency.

The product shall be filled into clean containers in a manner which
shall minimize subsequent contamination and mlcroblologlcal spoilage.

ap v

2.1.2 "Jelly Marmalade" is the product as described in sub-sect ion 2.1.,1 drom
which all of the inscluble solids, or all of the insoluble sciids
except for a small proportion of thimly cut peel, has been removed.
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’ 2.2 Cther definitions

’ 2.2.1 "Prepared £fruit" or "prezared fruit ingredient' means

‘ : " substantially sound, clean citrus fruit, including pulps, con-
centrated juices, extractives, and preserved peels Irca which
stems, calyces, and seeds have been removed. The fruit aad juice
shall contain 31l natural scluble solids (extractives) except Zor
those lost during preparation under good manufacturing practices.
The fruit ingredient may be prepared frem fruit which is Iresh,
processed, or preserved other than by drying.

3. ESSENTIAL COMPOSITION AND QUALITY CRITZRIA

3.1 Composition

3.1.1 Basic ingredients

',1) Prepared fruit ingredient.

2) .One or more cf the carbohydrate sweetener(s) or sugars
defined by the Codex Committee for Sugars, including
sucrose, dextrose, invert sugar syrup, fructose, glucose
syrup, dried glucose syrup.

3.1.2 Other ingredients

1) Citrus juice.
2) Essential oils,
3) Spirituous liquors.

W) Butter, margarine, other edible vegetable or animal oils
(as anti-foaming agents),

o 3.2 ~Formulation

¢ The product shall contain rot lass than 20 parts, by weigh:t, of
prepared fruit for zach 100 parts, by weight, of finished maraslade.
Peel in excess of amounts normally associated with the fruits is
not considered a part of the fruit ingredient for purposes of
coapliance with minimum fruit content.

when concentrated or diluted fruit ingredient is used, the
formulation is bascd upon the equivalent of single strength fruits
as determined by the rclationship between the soluble SOllda oL
the concentrate and tihe soluble solids of the natural (sing
atrangth) Covuit .
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. 3'3

3.4

Soluble Solids (Finished Product)

The soluble solxds value of the finxshed ptoduct may hot be less
than 65 percent. ' . :

Qual;ty Criteria

3.4.1 General’

d.k.2

The end product shall be viscous or semi-solid, have & colour
and flavour normal for the type of citrus fruit used taking
into consideration flavour imparted by optional ingredients.
‘The product shall be practically free from extraneous plant
material, seeds, or seed particles, and shall be reasonably
free from other defects normally associated with the fruit.

Classification of "déféctives",

-A container that fails to meet one or more of the applicable

quael ity requirements, as set out in sub-section 3.4.1 shall
be considered a "defective'.

Accepténca

A lot will be considered as meeting tlie applicable quality
requirements referred to in sub-section 3.4.2 when the number
of "defectives', as defined in sub-section 3.4.2, does not
exceed the acceptance number (¢) of the appropriate sampling
plan (AQL-6.5) in the Sampling Plans for Prepackaged Foods.

" 4. FOOD ADDITIVES

The following provisions in respect of food additives and their specifi-
- cations &as contained in section . . . of the Codex Alimentarius are
subject to endorsement or have been endorsed or temporarily endorsed or
-acted upon by the Codex Committee on Food Additives, as indicated.

Maximum Level of Use -

4.1 Acidifying Agents

Citric acid = = - - Endorsed ) g

Malic acid -, ~ - - Endorsed ) S

L-Tartaric acid - (Subject to ) singly or in to maintain the pH
Lo . Endorsement) ) combination at a level of 2.6 - 3,5,

Fumaric acid - - - (Subjeet to ) - ¢ .

' - Endorscement ) g

Lactic acid - - = Indorsed

In suffiecient amcunt.

—_—
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4.2 pH Regulating Agents

Sodium, Potassium, and Calcium )“
salts of any of the acids listed)

in 4.1

Sodium and Potassium Carbonates )

ALINORM 72/20A
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4. FOOD ADDITIVES -- continuation

Not limited
_(Endorsement postponed)
) .

‘Not limited

e and Bicarbonates ) (Endorsement postponed)

4.3 Anti-Foaming Agents:
Mono-and Diglycerides of fatty) Not more than is necessary
acids of edible oils ) " to inhibit foaming

: (Endorsed)
Dimethylpolysiloxane - = = = = - = = = 10 mg/kg
- ‘ * + (Temporarily endorsed)

4.4 Thickening Agent '

Pectin = = = = ¢ = = = == = = = = - .= Not limited
' : (Endorsed)
4.5 Colouring Matters
Caramel- = = = = = = = - e me--a- ‘-_th limited : ' _ ~
(Not endorsed -- to be reconsidered)
In Lime Marmalade only - .
. Tartrazine s (G ;S') | 'tggnzigﬂir in combination)
L en : : 2 wilal
Wool Gzeen BS ( e - (Temporarily endorsed)
) 4.6 Preservatives

Sodium Benzoate - (for use in non-) . 1000 mg/Xg o » '
Sorbic Acid or (hermetically ) (singly or in
Potassium Salt (sealed ) combination) ,
Esters of paxahydroxy

(containers . ). (Subject to endorscment

|
i benzoic acid
\

Sulphu§ DioXide = = = = -- - - - - .- - 100 mg/kg.
' ' ! (Endorsed)

4.7 Natural flavours

Natural fruit e88ences = = =@ = = =« w = = = = " Not Limited (Enddrsed)
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5.  RYZIZNE
S T > VT e R T aA ho+ = :
5.1 It is recouuenced that the product covered by the provisions of
this standaxd be prepared in accordance with the Internmational

v
to

)}
.
(SN

Code of Hygienic Practice for Canned Fruit and Vegetable Products
recommended by the Codex Alimentarius Commission (Ref. No. CAC/RCP 2-1969).

To Fhe externt possible in good manufacturing practice the product
shall be free frow objcctionable matter.

Wnen tested by approovriate methods of sampling and examination,

i _

lie product: - :

~~

a) shall be free Trwn microorganisms capable of developmert
wider nermal conditvions of storagze; and '

s AR it oveyy el . vty oo s e 4 3
b)) abadl not cordiovin any swbstances originating {rom micro-
orguanisms in wamouncs which moy be toxic.

WEIGHTS AND MEASURES

Fiil of container

The container shall be well filled with the product. When packed in
rigid contaziners the product shall occupy not less than 90% of the

water capacity of the container. The water capacity of the container
is the volume of distilled water at 20° C which the sealed container

will hold when completely filled.

6.1.1 Classification of "defective"

A container that fails to meet the requirement for minimum £fill (SO
percent container capacity) of 6.1 shall be considered a "defective''.

6.1.2 Acceptance

A lot will be coasidered as meeting the requirements of 6.1 when the
number of "defectives" does not exceed the acceptance number (c) of
the appropriztc sampling plan (AQL-6.5) in the Sampling Plans for
Prepackaged Foods. ' '

LABELLING

In addition to Sections 1, 2, 4 and 6 of the Recommenaea International
General Standards for the Labelling of Prepackaged Foods (Ref. No.
CAC/RS 1-1969), the following specific provisions apply:




ALINORM 72/20A

- 125 - r.?:ui\,)a../n J—J.

Hi,

the fcod

7.1 The nese ¢

7.i.1 The name of the product shall be "Marmalade'.

7.1.2 VWhere the product is not mace exc1u51ve1y from oranges, the desig-
nation shall include the citrus fruits from which the product w

prevared, save however that this shall not be nccessary where t

proportion of citrus fruit other than orange does not exceed iC

by weight of the {ruit coatent.

("Ul(,:!

pa!
-
=8
I
H
3
¢

7.1.3 Where the product is »nrepared from two or morce civrus Jwuits,
the desigration shail include each citrus fruit present, with
the fruits listed in the order of predominance.

7.1.4 The name of the procduct may contain the name of the varicty
of citrus fruit (e.g. "Valencia Orange Marmalade').

7.1.5 .The product may be designated according to the amount and type
of peel present, depending upon the pragtice in the country irn
which it is soid.

7.2 List of ingredients

A complete list of ingredients shall be declared on the iabel in
descending order of proportion in accordance with sub-secction 2.2
(c) of the General Standard for the Labelling of Prepackaget Fools.

7.3. Nét contents

The net contents shall be declared by weight in either the metric
("Systéme International" units) or avoirdupois or both systeme

of measurement as requzred by the country in which the procuet i:
sold.

7.4 Name and adéress

The name and address of the manufactuter, packer, distributor,
importer, exporter, or vendor of the product shall be declarci.

7.5 Country of origin

(a) The country of origin of the product shall be declared if
its omission would mislead or decelve the consumer.

(b) When the product unaergoes processing in a second country which
changes its nature, the country in which the processing is

performed shall be considered to be the country of origin for
the purposesr of labelling.
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8.  METHODS OF ANALLYSIS AND SAMPLING

The methods of analysis and sampling described or referred to in
8.1, 8.2, and 8.4 are international referece methods and .are
subject to endorsement by the Codex Committee on Methods of
Analysis and Samplln

8.1 Sam Ellng

Sampling shall be in accordance with the Sampling Plans for
Prepackaged Foods.,

" 8.2 Tsst procedures

8.2.1 Soluble solids

~Soluble solids shall be determined by the Refractometric
method, -disregarding any adjustment for insoluble solids and
- acids, in accordance with AOAC Method.
i (Reference: Official Methods of Analysis of the Association
- of Official Analytical Chemists, llth Edition, 22.019
: - and 31.011)
8.3. Determination of calcium in jams

" Methods of AOAC- 1970 - 32,01k through 32. 016

8 4 Method for determ;natxon of water capacity of containers-

8. 4 1 Metal containers
8.4. 1 1 Procedure.

e

(1) Select a container which is undamaged in all respects.

" (2) Wash, dry, and weigh the empty container after cutting
: out the lid without removing or altering the height of
the doudble secam.

. (3) Fill the container with distilled water at 20° C to
‘ 4.76 om vertical distance below the top level of the
.container, and weigh the .container thus filled.

(4) ’'Substract the weight found in (2) from the weight found in (3).
.The difference shall be_considered to be the we1ght of water
required to fill the container.
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8.4.2 Glass containers

8.4.2.1 Procedure

(L Select a container which is undamaged in all respects.
2) wash. dry, and weigh . the empty container.

(3) Fill the container with distilled water at 20° C to
: the level of the top thereof, and weigh the container
thus filled. .

p:'(u) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be tne
weight of water required to £ill the container.

APPENDIX_X.

- PROPOSED AMENDMENTS TO THE RECOMMENDED
INTERNATIONAL STANDARD FOR CANNED PEAGHES
CAC/RS 14-1969
Advanced to STEP 5§

3. FOOD ADDITIVES

-Antioxidant . - Maximum Level of Use
L-Ascorbic acid 700 mg/kg

6. LABELLING

6.2 List of ingredients

6.2.1 If ascorbic acid is added to preserve color, 1ts presence
shall be declared in the list of ingredients or elsewhere
on the lebel in this manner:

"Ascorbic acid added to preserve color".
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PROPCSED AMENDMENT TO THE HuECOMMENDED

INTERNATIONAL STANDARD FOR CANNED PINEAPPLE
CAC/®S 42-1970
Advanced to STEP

2.2 Guality criteria

. . e e
2.,2.1.3 ZIZxcessive trim --

1

only in the stylss of Whole, Sliced
iced, Half Sliced, Quarter Sliced and
t . trirmmed to the extent that its normal
ape and conformation is destroyed and detracts from

e qonearhncg of such unit, Trim will be conasid
"excessive" if the portion trimmed away exceeds f

eds
ercent of the apparent physical bulk of the perfectly
‘o

Spe;.‘!‘) « A un

B

=t U
=y

i L4i% o
_ formed wiit and Lf such trimming destroys the.ncrmal
cireular shape of the cuter or inner adge of the wnit.

APPENDIX XII

PROPOSED AMENDMENT TO THE RECOMMENDED
INTERNATIONAL STANDARD FOR CANNED TOMATOZ
CAC/RS 13-1559
Advanced to STEP 5

3. FOOD ADDITIVES

3.2 TFirming Agents . Maximum Level of Use

(O 08%% total caleiux ion
hainivi
L

{content in the stylies
("sliced", and "wedges":

Calcium chloride
Calcium sulphate
Calcium citrate

gly or in
tono-calcium phosphate) .omhipation  (C.OU5% total calcium ion

Calcium lactate
Calcium glutomaue

(content in the styles “'whole’,
("whole and pieces" and "pieces”

e e NN A
n
[
rs

104
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NETHEXLAMNDS PROPOSED AMENDMENTS TO

CANNED GREEN AND WAX REANS
CAC/RS - 16-1969
Step - 2

Proposed Arendrents of The Netherlands to the Step 9 Stzandard for

Czannad Green Baans aund Wax Beans

1.1 Product Dafiniticn

Fourth line: delete the words ''strings, if any, angd"
Argunentation: tolerance mentioned in "2.2.5 Deafects and
Allcwances" (see below) is suificient. »

1.4.3 Cuts: it is proposed to prescribe a maximum length of 50 mm.

1.5 Pesiomations in Accordancs with Siza

The present formulation do2s not meet the demand for a
standardized classification as a reans to inform the consuzer
properly. W2 wonder wnethér the following sizing could mz2et

this demand.

A. l. french beans, extra fine, diameter up to 6.5 o
2. french beans, very fine, diaczeter up to 8.0 mm

B. 1. green b=2ans, fine, diameter up to 9.0 =m
2. green bzaas, Iirst choice, diamater up to 10.5 =n
3. gzrzen beans, medium, diameter up to 12.0 =

4, green beans, unsized.

1.5.1 Tolerences for sizing

The percantazes mocutioned belcow refer to the number of places.

A. 1. 10% of total, but less than 57 of total over 6.7 mm
2. 10% of total, but less tnan 57 of total over 8.3 tm

B. 1. 15% of total, but less than 54 of total ovar 9.5 mm
2, 23% of totai, but less than 10% of total cver 11.0 mo
3. 25% of total, but legs than 15% of total over 12.5 wm

4, not more than 25X of category B 3.
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2.2
2.2.1

2.2.4

2.2.5

Quality Criteria

Definition
Proposal to add a sentence readinﬁ:l

"Split bean (especially in "cuts"):. pod that has been split
longitudinully into two halves."

Textﬁre.

The sentence should read as follows:

"The besns shall be reasonsbly tender end not fibrous."
Tolerancaes coacerning the presence of tough strings have

been provided for in the naw version of "2,2.5." called
"Defects and Allcwsnces" given below.

Defecte
The prasent text need to be completely revised and adapted
- to the manner in which "Defects and Allowances'" are defined
and classified in "more recent' standards. It is proposed
to replace the present paragreph 2.2.5 by a new veraion
mentioned below.
Provosed new version of 2.2.5
Defecte and ellowances
Csunad green beans shell be rezscnebly free from defects
within the following prescribed limits.
Defects Maximum linits
: ' (based on the weights of the
drained beans)
M 1.401 1.603; 1.4.4; 1.‘4;‘2
. R . 1.4'5 ) .
(&) Sler:ishad units 102 o/ 10% w/m 10% w/m

(corisisting of nods or
pleces of pods which are

-8ilghtly stained or spotted.

Diameter of the blemishes

". more than 2 mm)
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(b) Seriously blemished units 1% o/m

(c)

(d)

(e)

(E)

(2)

(consisting of pods or
pleces of pods which are

. gpotted, discoloured,

damaged by insects or
pathological organisms to
the extent that the appear-
ance or eating quality is
seriously affected. Di-
ameter of the blemishes
must be at least 5 mm).

Damaged units 10% m/m

(consisting of pods or
pleces of pods which-are
crushed, show cracks,
distortions or other
mechanical damages)

Split units . 5% m/n
(pods or pleces of pods

which are split lengthwise.
or separated into two halves)

Units with tough strings 5% m/m
(strings waich can be drawm :

frcm pods or pieces of pods

with a considerable resis- ,

tance by pulling on both ends;

see 1.6).

Fibrous units 52 m/m

(pods or pieces of pods

which contain parchment-

like material forrmed during
the ripening of the pods to
the extent that the eating
quality is seriously affected

Extraneous nlant material 0.52 o/m
(consisting of any stem or

leaf or vine material fron

the bean planc, or other

" harmlass plant materizl not

(h)

purposely added as an in-
gredient)

Short ends
- (ends of pods resulting frem

9
cutting, shorter than 1 cm)

ALINORM 72/20A
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1X m/n 1% n/m

3% m/m

le n/m

5% mlm_.

Stw/m  S%u/m

0.5% m/m ~ 0.5% w/m

5% m/m
(only 1.4.3
and 1.4.5) .
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Total of tne foregoing defects 20Z w/m 25% w/m 10% m/m
(a,, (b)s (C)! (d)' (e)o
Unstermed units 6 by nuzber 6 by unumder
on 500 gzs on 503 gnre
(pods or pieces of pods with drained beans drained beans

pleces of stems attached)

Food Additives

It is proposad to add pectin as a thickening agent.

5.1.4 Minimum Drained Weicht

6.6.

6.1

The minimum drained weight for "cuts" must be 597, instead of 55%

For "whole" 54% instead of 50%, and for "cuts lengthwise" 61%
instead of 55%

1 This paragraph should be deleted.

Nema of food

The pétégraph 6.1.1 should read as follows:

"6.1.1: The nawe of the product shall be

a. for unsized products: "Green beans" or
'wax beans" as appropriate

b. for sized products: '"the names mentioned in
1.5 (new version) as appropriate.”

The name shall further include a declaraticn of any seasonings
which chzracterizes the product, e.g. "With X", as appropriate.”
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ITIRS (SAND IN

(D=

Editor's Note

At the

Samyling the Jeicgacion of

method had been develioped for wi
This method rad been col
L Yo

spinzch,

was rzported in the Joutnal of

581-583).

The study w
reguire a s}'
wh&g %] Lo;...u\& S

NV ES WS
Strawberrius, OTNEr Cn’
es razporied in reiere

Apparatus

Bleader ©r mascerator

Sy ——...

aft Standard F?V 70/8- 7)

Sixth Sescion of the Codax Comaittec on Methods of Analysis and
the U334 inforn:d tha Cowumitiee that & new
neral impurities in ztrawberries and
laboratively s:"died in tha USA 2ad
No. 3, 197! (peges

he A0AC, Volume 54

e of

(Atonix, Turmix, Waring or equivelear)

al. capacity )
F .
Fiiter by atzEn 89, 1, or eguivalent
Porceiain or wlafiaua Ciucivdles
Aly OvEn G2 DUNIET LUTREY
Mulfie furmace (o09° C.)
Déssicator wiin aciive cessicsnt
Anslyticcl daiance

Preparation of Test Sample

a) Containers of 500 g, or less — use the entire contents including strawberries

and packing medium.
analytical sample.

Comminute in blender and use entire portion for the

b) Containers larger than 500 g - thoroughly comminute the contents of the

entire container.

Quickly remove a 500 gram sub for the analytical sample.

1/ Prepared by USA for consideration at the Ninth Session of the Processed Fruits

and Vegetables Committee.



ALINORM 72/20A -

APPENDIX XIV : . =134 -
P}ocedugg

1) Transfer the snalytical sub to a 2 L beaker taking care to
include any sand that uight settle out,

2) Nearly fill the beaker with water and mix contents by awirling, ‘
using a stirring rod if needed,

3) Let stand about 10 minutes and decant supernatant material and
water into a second 2 L beaker.

4) Refill the first beaker with water, repeat the mixing and
swirling operation and again let set 10 minutes.

. 5) Fill the secord beaker with water, mix and swirl, aad let stand
10 minutes,

6) At the end of the 10 minute period decant bezker No., 2 into beaker

‘ No. 3. . Likewise dacant beaker dNo. 1 in beakar No, 2.

7) Repeat the sequance carefully decanting supavnatant f£rom beaker
No. 3 iato sirk, until ali fruit tissue is removed from tha
sample,

8) Finally collect the res ‘dﬁe from all the beakers in beaker
No, 3.

9) Remove any saeds or fruitr tissue that setflie out by treating the
residue in beaker No, 3 with hot 15% Nali soiutiom,

10) Remove Nali 5y washing wich hot water, Removal can be verified
by testing tae washings with Ag NO3. '

11) Finaliy transier residue rexaining in St2p 10 to funnel fitted
with asaless filzer pasper, Use szall cortion of water to azsure
transfer of all residue, Discard filtrate,

12) Tramsfer fiiter za»er to a weizhed crucible. Ory in air ovea
or OveT cumnsea duraer, Ignite ia muifle furnage lfor avour 1 aour
at 500° C.

13) Cool, add 5 ml, ¥l and heat to doiling. Azain cool, zdd 10 ml

: 720 and Seat to weiling.

i4) Filzer, ana wash. iree of acid,

15) 1Ignite the filter dy an initial dzying and {acineration in muifle
iurnace ac YRV o




16)
17)

18)
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Cool in dessicator, and weigh,

The weight of acid imsoluble residue is determined by sub-
tracting the waizht of the empty crucidble from the weight of the
crucibie plus incinerated residue,

Express the residue or minersl impurities on the basis of ng.
per kilogram,

If the test sample is S00 grams, multiply the value obtained

‘in Step 17 by two (2).

If the test sexple is less than SCO grams, use the folloving
forauls -

L

in which

X = mineral impurities

W = weight of test sample (grams)

R residue remaining after incineration (milligrams)



ALLNORM 72/20A

APPENDIX XV - 136 -
A LISTING OF TEST PRCCELURES FCR
METIODS OF ANALYSES FOR FRCCESSED
FRUITS AND VEGETABLES
TEST : PRODUCT(S) FRINCIPLE : LITERATURE REFERENCES
Soluble Solids :Jams & Jellies :Refractometer : Method= of AOAC-1G70
+Citrus Marmeslade: : 22.019 & 31.011
Soluble Solids : Applesauce : Refractometer : Methods of AOCAC-1970
(Brix) : : : 22.019 & 31.011

Syfup (Brix) : Canned Fruits : Refractometer Methods of AOAC-1970

Measurement

Washed Draired
Weight

Draired "eight
(Method I)

Drained Weight
(Method II)

Alcohol Insoluble
Solids

Tough String Test

Sulphur Dioxide

Salt

Calcium

Mineral Impurities

: Mushrooms :

+ All excert
: Canned Tomstoes:

:Canned Tomatoes :

:+ Canned Zreen

Water spray

Direct Draining:

Starch Precipi-:

Peas tation
: Cenned Green : Tensgile
: and Canned Wax: Strength
: Beans .
:+ Raisins ¢ Colorimeter
¢+ Tomato Concen- ‘Potentiometric
: trates + Titration

All Processezd
¢ Fruits and .
: Vegetavles :

¢« TYomato Concen- ¢
trates

Raisins

: Complezometrin

Titration

Sedimentaticrn
nciner-
on

e bed

31.011

: 1. Detailed in Standard

+ Direct Draining:

PFV 70/8-18

: 2. ALINORM 69,/23 - App. IV

CAC/RM 36-1970
Methods of AQAC-1970
32.001 & 32.002
CAC/RM 37-1970
Methods of AOAC-1970
32.001 & 32.002

N =

n

Methods of ACAC-1970
32.006

CAC/RM 39-1970

: Methods of AOAC-1970

20.093

." Jourral of AOAC-Vol. sl

No. 2, March 1971
32.A01 - 32.A05

tnods of ADAC-1970
32.01k4-22,015

.
SR

¢+ Ninth Session PFV Committee

.

Report App. VII, Anex II,

June 1972
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TEST PRODUCTS(S) PRINCIPLE LITERATURE REFERENCES

Canned Straw- :Sedimentation &

Mineral Impurities Ninth Session PFV Committee

(Continued) berries : Inéineration : Report App. XIV, June 1972
Mineral 0il Raisins :Column Chromo- : Ninth Ses. PFV Committee Report
: tography - + App. VII, Annex III, June 1972
¢ Separation : _
Sorbitol - : Raisins +Gas Liquid ¢ Ninth Ses. PFV Committee Report
“ : : Chromotography : App. VII, Annex IV, June 1972
Moisture : Raisins : Oven Dry : Alternative-Methods of
~ : : ' : AOAC-1970
: : : 22.012 § 22.003(c)
: : Electrical ; Ninth Ses. PFV Committee Report
: : Conductance : App. VII, Annex I, June 1972
Water Capacity of : All Canned : Gravimetric ¢+ Detailed procedure in A
Containers :  Products : ' " ¢ each standard

(Reference: U.S. Code
Federal Regulations
Title 21; CFR, Sec. 10.8&)

ae o0 oo oo

Attachment No. I to
Appendix V, ALINORM 71/20

Determination of ; Canned Green + Pour and Return
proper fill in . : Peas
lieu of Drained

4 e *¢ eo 90 se o6 %o s e e o

.

Weight ; ;
Mould Count : Canned Tomatoes: Howard Method Methods of AOAC-1970
: & Tomato : 40.085
¢ Concentrates

Natural Tomato Tomato Concen- :;Refractometric ; Methods of AQOAC-1970

Soluble Solids : trates : : 32,008 - 32.010
Distinguishing ¢+ Canned Green :Starch Pattern : Detailed procedure in
types of Peas : Peas : ‘ : standard (FFV 70/6-1k)
: : ¢+ Appendix V of Alinorm
: : : T1/20
: : : (Reference: Appendix IV
: : : of ALINORM 69/23"
Proportions of : Canned Fruit :Physical Separa-: Detailed procedure in each
Fruit : Cocktail ¢ tion : standard ,
- ¢ Canned Tropical: : (Reference: Appendix IV

Fruit Salad : - ¢ of ALINORM 69/23)

. H .
* .
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Extrgcf from
ALINORM 72/20 A

DRAFT STANDARD

FOR .

CANNED FRUIT COCKTAIL

Advanced to STEP 8
1. DESCRIPTION
1.1 Product definition

1.1.1 Canned Fruit Cocktail is the product (a) prepared from a

mixture of small fruits and small pieces of fruits (as fur-
‘ther described in this standard) and is prepared from fresh

or frozen or canned fruits; (b) packed with water or other
suitable liquid packing medium, and may be packed with .
seasonings or flavourings eppropriate for the product; and

(e) processed by heat in an asppropriate manner before or °
‘after being sealed in a container so as to prevent spollage. - .

1.1.2 The fruits shall be of the following kinds and styles:'

- = = Any firm yellow variety of the species
Prunus persica L., excluding nectarine
varieties; peeled; pitted; diced, ine-
luding clingstone and freestone types.

Peﬁches -

 Pears - - - - = = Any variety of the species Pyrus com-
, munis L, or Pyrus sinensis L.; peeled;
cored; diced, . )

Any variety of the species Ananas Camosus Les

Pineapple « = ~ -
peeled; cored; sectors or diced.
Grqgeb - = = = = Any seedless variety of the species Vitis
, vinifera L., or Vitis labrusca L.; whole.
‘Cherries « = = - Approximéte halves or whole piﬁted‘or une

pitted cherries of the species Prunus
cerasus L. -- ’ .

(a) any light, sweet variety; or
(b) artificially coloured red; or
(c) artificially coloured red and flavoured;

whether natural or artificial.



1.2 Product designation

1l.2,1 5 fruits -- Fruit Cocktail

A mixture of the five fruits of the kinds and stylea
described in this standard,

1.2.2 & fruits -- Fruit Cocktail

A mixture of the same kinds and styles described in
this sta.nda.rd, except that: :

(a) Cherries may be onitted;
or(b) Grapes may be omitted.

2, ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Proportions of fruits (ba.eic iqu;gients)

I"ruita shall be in the following proportions, based on the
individual drained fruit weights in relation to the dra.tn-
ed weights.of all the fruits:

5 fruits L fruits :

_ Fruit Cocktail Fruit Cocktall
Peaches . B | 304 to 50% ¥ 30% to 50%
Pesrs . | | 2sgrobst | 254 to bs
Pineapple & to 164 - & to 25%
Grapes 6% to 20% . 6% to 20%
L - - o O » &«
erries’ .2% to 64 - 2% to 15%

2,1.1 A lot will bve considered as meeting the requirements for
Proportions of Fruits when:

(1) The average of the individuel fruit proportions
from all containers in the sample is within the
range required for the individual fruits; and

(2) The number of individual containers which are

" not within the range for any one or more fruits
do not exceed the acceptance number (¢) of the
approvriate sampling plan (AQL 6.5) in the Sampling
Plans for Processed Fruits and Vegotablel.



2.2 Packing media

.Canned Fruit Cocktail may be packed in any one of the following:

(a) Water - = = = = = = = in which water is the sole packing
medium. '

(b) Water and Fruit Juice - - in which water and fruit Juice(s)
from the specified fruits, is the
sole liquid packing medium,

(¢) Fruit Juice - - - -'in which one or more fruit Juice(s)
- . from the specified fruits, which may
be strained or filtered, is the sole
liquid packing medium.

(d) Wwith Sugar(s) - - - any of the foregoing packing media (a)
through (c) may have one or more of
the following sugars added: sucrose, .
invert sugar Syrup, dextrose, dried
glucose syrup, glucose syrup.’

2.2,1 Classification of packing media when sugars are added
(a) When sugars are .added to fruit juice(s), the liguid media
shall be not less than 14° Brix and they are classified
on the basis of the cut-out strength as follows:

(b) Wnhen sugars are added to water or water and one or more
fruit juices the liquid media shall be classifed on the.
.bagis of the cut-out strength as follows: -

Basic Syrup Strengths

Light Syrup = = = = = = = - = = Not less than 14° Brix.
Heavy Syrup = = = = = = = = - - Not less than 18~ Brix.

Optional Packing Media

When not'prohibited in the country of sale, the follow-
ing packing media may be used: ‘

Slightly Sweetened Water ) . o .
Water Slightly Sweetened Not less than 10” Brix but
Extra Light Syrup less than 14~ Brix.

Extra Heavy Syrup Mors than 22° Brix.




2.2.2

-4 -

Cut-out strength of sweetened juice or syrup is to be detere
mined on sample average, but ho container may have a Brix
value lower than that of the minimum of the next category
below, if such there be.

2.3 Other ingredients

8pices and mint,

2.l Sizes and shapes of fruits

2.4.1

2.“.2

2.4,3

Diced p.eaches, pears, or pinespple -

75% or more of all such drained fruits are of aﬁpro:d.ma.te
cube-shapes which: |

(a) are not over 20 mm in greé.test edge diﬁension;‘a.nd

(b) will not pass through square meshes of 8 mm.

Sectors of pineapple =

80% or more of all drained pineapble portion approximate
wedge-shapes of these dimensions: :

ga) outside arc = « = = = == 10 mm to 25 wn; and

(b) thickness = = = = = = = = 10 o to.ls ﬁ; and .

(c) radius (from {nside to outside arc) - ~ 20 um to 40 u;q.
Whole grapes or cherries = |

90% or more by count (based on sample average) of whole grapes,

. or of whole chérries, approximate normal shape except for

2.4.4

proper preparation (such as removing pits or stems) and:
(a) are not broken into two or more parts;
(b) are not seriously crushed, mutflated, or torn.

Halved cherries =

80% or more by count (based on sample average) of the cherry
units are approximate halves which are not broken into two or
more parts. e B



2.5 Quality Criteria

2.5.1 Colour ~-- Canned Fruit Cocktail shall have normal colour except
that a slight leaching of color from the coloured cherries is acceptable.

2.5.2 Flavour -~ Canned Fruit Cocktail shall have a normal flavour
characteristic for each fruit and for the entire mixture.

‘Canned Fruit Cocktail with special ingredients shall have the
flavour characteristic of that imparted by the fruits in the
product and the other substances used.

2.5 0‘3 Texture

The fruit ingredients shall not be excessively firm nor
excessively soft, as is appropriate for the respective fruit.

2.5.,4 Defects ana Allowances

Canned Fruit Cocktail shall be substantially free from
defects within the limits set forth as follows:

Maximum Limits
(based on the weight
‘of drained fruit)-

(a) Blemished fruit pieces = = = = = = = = 20% m/m
(consisting of pieces of fruit Total of all fruit
with dark surface areas, spots units so affected

penetrating the fruit, and
other abnormalities)

(b) Peel -~ (based on averages) = = = = = .25 sq. em
(considered a defect only when aggregate area per kg

occurring on, or from, those
fruits which are peeled)
(¢) Pit material -- (based on averages) - 1 piece, of any size,
(consisting of pieces of pit or per 2 kg
of fruit stones and hard and
sharp pit points; very small pit
fragments of less than S mm in
greatest dimension which do not
have sharp points or edgzes are
disregarded)

(d) Small stems == (based en auorﬂzus) - - 5 per kg
(such &+ capstems trom grapbs)

(e) Llarge stems -- (based on averages) - = 1 large stem, or
(such as from peaches, pears, piece thereofl, per |
or cherries ’ !

”
(3



2. 5 5 CIe.ssifice.tion of "dereotivee

. A container shall be considered a naetective"tthat faiist izt 2.8

3gso3to:meet-oneror. MOre, Ofrde Iisddsed 331u7Y bemned ~- juofod f.2.S

.afdr3qg9958 21 gols1sdo bozwolos sd3 mord “olon 3 ——
~ iy nila
(1) the appliceble requirements in 20 W T thirough’ 2 taysy3eds

1uovel:(except proportions for .grapes qend cherries whioh vald

.STUﬂrO:blledrons~ver‘3°')3 ‘and 5 49251353"::§e;153351543- £a8e8
o441 (2)srThe applicable.quality. requirexpeqt‘e( An @ 2.5.1 through
sns a1 2:5.43(except for peel, -pit m‘t?“]” e'.ﬂadm e 3:;?\?'3}
vwhich are based onaeveras“)-uz qcd10 ads ;;,,; ;gubmq
?.5.6 Acceptance ,. . oaudxsT €.2.S

A lotiwilliberconsidered as _,meeting the eppl.ice‘ble quelity

+ fa

.1hand other;, requirements referred to in sub-section 2.5:5 °
vhen: Ca B eYviVa {LS\ 81:5319 .

" (a) for those requirements which aré hot based.on:averages %%
=< ithe number;of B'J'defectivee 15,88, defined in sub-section
2.5. 5,‘dogs notexceed ;the | ‘acceptance; ; mnnber *(c) ot the
appropriate Bempling Pla.ne ‘for Proceesed Truits e.nd‘«Vege-
-.tebles P and 2

ddeisw od- uo ceved) ‘ ,
(b)nthe requiremente which are based on sample averages are

complied with,

_ e 308 - e o=~ pgnsls i forfilinal® (
7 7 L S)
3.  FOOD.ADDITIVES;,sqy ‘ruzi jo zoo -tq 30 anxdé%—nﬁo)

‘badosilia ou 23lny T P
The following provisions in reepect of food e.d.ditivee ‘and their

specifications as contained in section s, & ) “of Ftné’Codex
Alimentarius have been termporarily endoreed or are*aub:]ect to
endors.gpeg‘gdbygthe Codex Comnittee on Food Additives as indicated:

(CROOFETIR W P L e = LA ~EEAVE NG ha‘”‘d) - .I.‘?Sq (8% .
3 19q B9I6 SUIBJSIVLS Cned.: Qi:o JosicMpximunsLevel-of Use
srofd moId IO (10 ZAETIW23O
Colouring matter (belssq o158 doldw z3iv1d

cg'1.E‘r,y't:hros:lne” iz L= "’"‘z.':.\«- ZYabazad) -Limited;by Good (2}
(To colour. cherries only 1lq 3o saomMe.nufectu.ring—Prectice
when artificially céolouredbiss bns (Temporarily- -endorsed)
cherries ere used)ilq {irmz (iov {ednioq lig queda
nt rm 8 padd azs! Yo ausnsinyeal
Flavours : 1ua ob dalfw poirranltb da20 es1y
il 19n0L 1 angrda eorn
!‘{atural fruit essence -.r: r-s_.,.b- 3°-aznmghix;ié d bypcood
. ) Manifacturing Practice
E” 739 R (uan'1“~} no t’el(zndorsed)? I{ame (b}
' (ZJQuaj reai cr;sgq:o vin tlouz)

. 10 maje swinl I = ~ (ea3svyavs no baeed) =- imale sxisl (el
nx 12q 30531343 538iq c23nor (zodnneg mol o d30a)
* #3113y 10




L.2

4.3

S
5,1

Maximum Level of Use

Natural flavours and thelr - - - - = e = Limited by Good Manu-
jdentical synthetic equiva- facturing Practice
lents . : (Temporarily Endorsed)

Cherry Laurel e s e ==~~~ - = - 10 mg/kg in the total

0il " to flavour artificially  Pproduct (Subject to

and/or coloured cherries only Endorsement)

Bitter Almond / - = = ¢ = = = =< < =~ 40 mg/kg in the total

0il1 : product :

(Endorsed)
Anti-oxidant
L-Ascorbic 8¢id = = = = = = = = = = = = = 500 mg/kg

(Temporarily Endorsed)
HYGIENE

It is recommended. that the product covered by the provisions of -
this stnandard be prepared in accordance with the International .
Code of Hyzienic Practice for Canned Fruit and Vegetable Products
rncommguded by the Codex Alimentarius Commission (Ref. No. CAC/RCP

To the extent possible in good manufacturing practice the product
shall be free frocm objectionable matter.

When tested by appropriate methods of sampling and examination,
the product:

(a) shall be free from microorganisms capable of development
under normal conditions of -storage; and

(b) shell not contein any substances originating from micro-
orgenisms in amounts which may be toxic.,

WEIGHTS AND MEASURES

Fill of corntainer

5.1,1 Minimum fill

The contain~r ghall be wcll filled with Sruit and the product
(including p:king medium) shall occupy not less than 90% of
the water capacity of the container. The wster capagity of
the container is the volume of distilled water at 20~ C. which
the sealed container will held when completely filled.



5.1.2 Classification of "defective"

A container that fails to meet the requirement for minimum
£ill (90 percent container capacity) of 5.1.1 shell be con-
sidered a "defective", _

5.1.3 Acceptance

A lot will be considered as meeting the requirement of 5.1.1
when the number of "defectives" does not exceed the acceptance
number (¢) of the appropriate sampling plan (AQL 6.5) in the
Sampling Plans for Processed Fruits and Vegetables,

5.1.4 Minimum Drained Weight

5e1.4.1 The draized weight of the product shall be not less than 60%

of the weight of distilled water at 20° C, which the sealed
container will hold when completely filled.

.

5.1.4,2 The requirement for minimum drained weight shall be deemed to

6.

6.1
6.1.1

6.1.2

be complied with when the avérage drained weight of ‘all éon=-
tainers examined is not less than the minimum required, provided
that there is no unreasonable shortage in individual containers.

LABELLING

In addition' to Sections 1, 2, 4, and 6 df‘the'Reccmmended Internationa
Cerieral Standard for the Labelling of Prepéckaged Foods (Ref. No.
CAC/RS 1-1963), the following specific provisions apply:

The name of .the food

The name of the product shall be "Fruit Cocktail".

The following, as applicadbie, .shall be included as ‘part of the
hawe or in close proximity to the nane, unless in’the country
where the product is sold a true pictorial representation of
the product accompanied by a complets list of the fruits in
the statement of ingredients would suffice in accordance with
its national legislation: ' o -

"S Fruits'" or "With Five Fruits*;
* ' or
"4 Fruits' or "With Four Fruits".



6.1.3

6.1.h

6.105

6.1.6

6.1.7

When the packing medium is composed of water, or water and
one or more fruit Juices in which water predominates, the

packing medium shall be declared as part of the name or in
close proximity thereto as: .

"In water" or "Packed in water"

Waen the packing medium is composed solely of a single fruit
Juice, the packing medium shall be declared as part of the
neme or in close proximity thereto as:

"In (name of fruit) Jjuice"

When the packing medium is composed of two or more fruit juices,
it shall be declared as part of the name or in close proximity
thereto:

"In fruit juices"
or
"In mixed fruit juices"

When sugars are added to one or more fruit Jjuices, the packing
medium shall be declared as may be appropriate:

-— e e een = o~ e

or
"Heavily sweetened (name of fruits) juice(s)"
or
"Lightly sweetened fruit Juices"

or
"Heavily sweetened mixed fruit juice(s)"

When sugars are added to water, or water and one or more fruit
Juices, the packing medium shall be declared as may be appropriate:

"Light syrup" or "Heavy syrup"

- or g

"Water slightly sweetened" or "Slightly sweetened water"
or

"Extra light syrup" or "Extra heavy syrup"
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6.1.8 When the packing medium contains water and one or more fruit
juice(s), in which the fruit juice comprises 50% or more by -
volume of the packing medium, the packing medium shall be _
designated to indicate the preponderance of such fruit juice,
as for example:

6.1.9 A declaration, as pari of the name or in close proximity -to
the name, shall be made of any characteristic flavouring;
e.g. "With - - X - -", as appropriate.

6.2 List of ingredients

6.2.1 A complete list of ingredients shall be declared on the label
in descending order of proportion in accordance with sub-section
3.2 (c) of the General Standard for the Labelling of Prepackaged
Foods, except that water and fruit juice need not be declared
and except as provided in 6.2.2. .

6.2.2 When cherries are artificially coloured and/or artificially
flavoured, the following doclarations are permitted in the
list of ingredients or elsewhere in lieu of naming the
additive: -

"Cherries artificially coloured red";
- or
"Cherries artificially coloured red and
artificially flavoured",

'6.2.3 If ascorbic acid is added to preserve colour, its presence
shall be declared in the list of ingredients or elsewhere
on the label in this manner:

"Ascorbic acid added.to preserve colour".

6.3 Net contents

The net contents shall be declared by weight in either the metric
- ("Systcme International units) or avoirdupois or both systems

of measurement as required by the country in which the product

13 Sbld. ' )



6.4

6.5

T

7.1
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Name and address

The name and address of the manufhcturer, packer, distributor,

" importer, exporter, or vendor of the product shall be declared.

Country oé origin

. .(a) The country of origin of the product shall be declared if

its omission would mislead or deceive the consumer.

(b) Wwhen the product undergoes processing in a second country
which changes its nature, the country in which the
processing is performed shall be considered to be the
country of origin for the purposes of labelling.

METHODS OF ANALYSIS ASD SAMPLIJV

The methods of analysis and sampling described or referred to
hereunder are internaticnal referee methods. The methods referred
to in 7.1, 7.2, 7.3, 7.4, and 7.5 have been endorsed by the Codex
Committee on Methods of Analysis and Sampling.

Sampling

Sampling shall be in accordance with the Sampling Plans for
Processed Fruits and Vegetables.

7.1.1- Size of Samnle Unit *

7.1.1.1 For ascertaining proportions of fruits and fill of container

(including drained weight) the entire container shall be the
sample unit.

7.1.1.2 For ascertaining compliance with percentage requirements for

Sizes and Shapes of fruits and -Defects, the sample unit shall be:
(1) the entire container when it holds 1 litre or less; ér

(2) 500 g of drained fruit (of a representative mixture)
when tha container holds more than 1 litre.

* Text as given for "Size of Snmple Unit -~ Mathod ITI" {in Appcndlx 1V of

ALINORM 69/2), except that paragraphs 3, 3.1, and 3.2 have hereby Leen
purpcsely.omxttcd for this Draft Stnnd1rd.
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7.2 Ascertaining Proportions of Fruit #**

7.2.1 Proccdure
7.2.1,1 Dctermine drained weight and ‘keep liquid and fruft separate;

7.2.1.2 Separate individual €ruit ingredients, removing those fruits
present in lesser amounts (such as cherries, pineapple, grapes);

7.2.1.3 Weigh the individual fruit 1ngredients to the nearest éfam;
'7.2.1.4 Record each fruit's wexght and add all of these weights.

7.2.2 Calculatxon and Expressions of Results

' Calculate the percentage of fruit proportionss

C2) —S2ch fruitls wveight x 100 = % of the fruit weight
sum of all frulk weights

-

7.3 Determination of Drained Weight ***

7e3.1 Definition k&
7.3.2 Materials &%

7.3.2.1 §g¢ci£ications for circular sieves **

(a)
(db)
()
7.3.3 Procedurc "k

7.3.4 Calculation and Expression of Results ¥k*

7.4 Syrup measurements *k¥*

7+8,1 Procedure ik

7.4.2 Calculation and Expression of Results wh+#

7.4,.3 Literature Referances *hddw

** Text as given for "Ascertaining Proportions of Fruit” in Appendix IV
of ALINORM 69/23 .
(a) Do nat use thc ariginal drained weizht of the product before
separation nf the fru:tq.

*x¥ diethods of Analysis of AOAC-1970 - 32,001 and 32.002
#EEE Methods of Anelycis of AJAC-1270 - 31,011 (Uncorrected for
Invert Sw:ar,
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7.5 Method for Determination of Water Capacity 61 Contafiners :

7.5.1 _Metal containers.

7.5;1.1 Procedure

1)
(2)

)

w)

Select a container which {s uﬁdlmiged in all respects.

wash, dry, and weigh the empty container after cutting

out the 1id without removing oc altering the height of -
the double seanm.

Fill the container with distilled water at 20"0. to
8.76 mm vertical distance below the top level of the
container, and weigh the container thus fi}led.

Subtract the weight found in (2) from the wélkht.foun64
in (3). The differencc shall be considered to be the
weight' of water required to £il1 tha container.

7.5.2 Glass containers

7.5.2.1 Procedure

()
(2)
(3

()

Select a container which is undamaged in all respects.
Wash, dry, and weigh the crnpty econtainer. |

Fill the container with distilled water at 20° C. to
the level of the top thereof, and weigh the container
thus £4illed. ' '

Subtract the weight found in (2) from the weight found
fn (3). The difference shall be considered to be the

. weight of water required to £1i11 the cgntainei.



